ve eee see — se oe 


FLOUR PROPORTIONS: If a cake recipe calls for all- 
purpose flour, and you want to substitute cake flour 
instead, use 1 cup plus 2 Tbsp. of the sifted cake 
flour for every 1 cup of sifted all~purpose flour 
called for. 


SEPARATING EGGS: It is easiest to separate whites and 
yolks right after removing from the refrigerator. 


COLORED COCOANUT: To make colored cocoanut, add enough 
food coloring to 1 Tbsp. of water to make the exact 
shade you desire. Fill a pint jar 3/4 full of cocoa- 
nut, add the colored water and shake until the cocoa- 
nut is evenly tinted. Spread on paper towel to dry. 


GOURMET TOUCH: Spread hamburgers with mayonnaise be- 
fore broiling to give them that gourmet touch of 
flavory golden-brown goodness. Try with other broil- 
ed meats and fish. 


CRISP CELERY: To crisp celery, add slices of raw po- 
tato to ice water. (The starch from the potato will 
be absorbed by the celery.) 


CLEAN COMBS: To clean combs, fill a glass jar with 
water and add a small amount of ammonia. Let comb 
stand for a while in this solution. Later, take out, 
rinse comb and wipe dry. 


COOKING CAULIFLOWER: Put a small cut of lemon in the 
water when boiling cauliflower. It keeps the vege- 
table creamy white and adds flavor. 


Add 1 tsp. Icmon juice to top milk and it will whip. 

Cut angel food cake with linen thread and it will 
not crush, 

f& pinch of flour to hot lard will stop splattcring. 

Place pie on a screen as soon as removed from oven to 
keep crust from becoming soggy. 

Usic cold water to wash flour from hands or dish. 


FAVORITE RECI PES 


Compiled by 


TION LUTHERAN WOMEN'S GUILD 
Oakland, California 


To the members of the 
Women's Guild and the La~ 
dies Aid who so kindly contrib- 
uted their recipes, and to all who 
made this book possible, we wish to ex- 
press our gratitude and appreciation. 


January, 1951 


(Original cartoons and art work by 
Wr. Roland Sylwester, Berkeley, California) 
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Like the ghost of poor Banquo, you always must meet 
That unsettled question, "Oh, when do we eat?t 

fnd another closely follows, "Oh, what shall we cook? 
That question is answered in this recipe book. 


There are main dishes, quick breads, salads, and 
meats 

And plenty of cakes and desserts that are treats. 

So take me and use me ~ don't leave me in a lurch, 

And you'll thank the ladies of ZION LUTHERAN CHURCH! 


You who think you cantt 
Just try these recipes 
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WHITE CAKE (1) 


Sift together: 

2-1/2 ¢. flour 

3-1/4 tsp. baking powder 

1 tsp. salt 

i-1/2 ¢c. sugar 
Add: 1/2 ¢. shortening 

Le. milk 
Beat for 2 min. Add: 

4 egg whites 

1 tsp. vanilla 
Beat 2 min. more, Bake at 350° for 30 to 35 min, 
Makes two 8 in. layers, 

Marie Stelter 


MERINGUE SPICE CAKE 


3/h ce shortening 

2 C. brown sugar 

2 beaten egg yolks 

2-1/3 c. flour 

3/4. tsp. salt 

1 tsp. baking powder 

1 tsp. each soda, cinnamon, cloves 
1-1/4 c. sour milk 

1 tsp. vanilla 


Cream shortening and sugar thoroly; add egg yolks 
and beat till fluffy.. sift dry ingredients and add 
alternately with milk and vanilla. Pour into 
greased 9x13 in. pan. Cover with Brown Sugar Mer- 
ingue. Bake in 350° oven 45 min, 


Brown Sugar Meringue 
1c. brown sugar 1/2 c,. chopped nuts 
2 egg whites 
Slowly add sugar to stiffly beaten whites, Beat 
till smooth and spread on cake, Cover with nuts, 


Dorothy Theiss 


ONE EGG CAXE (3) 


1-1/2 c. pastry flour 

1/2 c. sugar 

2-1/2 tsp. baking powder 
1 egg ; 
1/2 c. milk 

4 Tbsp, melted shortening 
1/2 tsp. vanilla 


Sift dry ingredients, add beaten egg,. milk, shorten- 
ing, and vanilla. Spread in flat baking pan and 
cover top with fruit, such as apples, apricots, 
peaches, cherries. Sprinkle sugar and cinnamon 
over top. Bake about 30 min. in 350° oven, 


Allie Muller 


DATS CAKE 
1 ¢. shortening 2c. flour 
1 Ce sastr 1 tsp. soda 
2 eggs 1/2 tsp. salt 
Lib. dates, pitted i tsp. vanilla 
lc. nuts 1-1/2 ¢. hot water 


Chop dates, add soda to hot water and pour over 
dates and cool. Cream butter, add sugar, then eggs 
and date mixture, then flour and flavoring, Bake. 


Linda McClary 


(4) ORANGE DELIGHT CAXE 


Grated or ground rind of 1 orange 
ic. raisins 
1-1/4 c. sugar 
lc. buttermilk 
1 or 2 beaten eggs 
1/2 ¢. shortening 
2 scant cups flour 
1 tsp. soda 
_ L teps salt 


Grind or grate orange peel and raisins. Cream 
shortening and sugar, add beaten eggs. Alternately 
add dry ingredients and milk. Bake 45 min. in 
350° oven. After cake is baked and while still hot,. 
pour over: 1/2 c. orange juice 

1/4 c. sugar 
No frosting needed. 

Opal Kistner 


MOTHER'S "OH AND AH" CAKE 


3 egg yolks” 

lc. thick sour cream 

1-1/2 c. sugar 

2-1 02. squares unsweetened chocolate | 
1/4 c. hot water 

3 stiff beaten egg whites 

1 tsp. vanilla 

1-3/4 c. cake flour 

1/4 tsp. salt 

1 tsp. soda 


Dissolve chocolate in hot water, let cool. Mix re- 
maining ingredients thoroly, beating until mixture 
is light and creamy. Add the chocolate to creamed 
mixture. Pour into 2 = 8 in. layer pans and bake 
in 350° oven 30 min. Frost with Chocolate Swirl 
Frosting. ‘ 


Many tf" = tore 


LAZY DAISY CAKE (5) 


2 eggs Pinch of salt 
1 c. sugar 1 tsp. vanilla or lemon 
1c. cake flour 1/2 ce. hot milk 


1 tsp. baking powder 


— Beat eggs well. Add sugar gradually. Add flour 
sifted with baking powder and salt. Add flavoring, 
and lastly, add the hot milk. Mix well and bake in 
shallow 12x6 pan for 40 min. in 325° oven. When 
cake has finished baking, remove from oven and 
spread the following topping over same: 


5 Tbsp. brown sugar 3 Tbsp. cream 
4 Tosp. melted butter 1c. coconut 


Mix and spread on top of cake. Place cake under 
broiler until coconut is golden brown. A few nuts 
may be added if desired. : 

Norma King 


SUNSHINE CAKE 


5 eggs, separated 

1/2 c. cold water 

1-1/2 c. sugar 

1-1/2 c. cake flour 

1 tsp. baking powder 
1/4 tsp. salt 

1 tsp. vanilla 

3/4 tsp. cream of tartar 


Beat egg yolks with rotary beater until thick and 


lemon colored. Add cold water and continue beating. 


Add sugar and beat thoroughly. Add flour sifted with 


baking powder and salt. Add vanilla. Beat egg 
whites foamy, add cream of tartar and beat stiff. 
Fold in cake batter; bake in moderate oven 1 hr. 


Bake in tube pan. 
Dorothy Sylwester 
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(6) MAYONNAISE Cakz iz: we 
76. Sagar ees 


ote Tiour 1 tspe soda ex: 

1 ce. water 1 tsp. baking powder 
1c. mayonnaise 1/2 tsp. salt ‘ 
4 Tosp. cocoa 1 tsp. vanilla 


Mix in order given. Se ie into @ equal Parts. 


Bake at 375°, — 
Frosting | 
1/3 co» Spry - id tsp. vanilla 
1 egg 1/3 ¢. hot water or coffee 
2 Tbsp. cocoa About 2 c. powdered sugar 


Beat until stiff; spread on cooled cake layers, 
Mel Marconi & 
CHOCOLATE CAKE 


Sift together: 2 ¢. sifted cake flour 
1 rounded tsp. baking soda 
1 tspe salt 

Cook to dissolve sugar and cool: 3 
3 heap ing Tbsp. cocoa | 
1/2 ¢. sugar 
l/2 Cs malic 


Creams lc. sugar 
ce Crisco 
1 egg (well beaten} 
Add: Cooxed ingredients 


1 tsp. vanilla 


Add 1c. milk alternately with sifted dry ingredi- ~~ 
eNtS » we any icing. desired. 


Margaret Blackstone 


WALNUT CAKE : (7) 


1-1/2 ¢. plus 2 Tosp. sifted cake flour 
Le. suger 

2-1/4 tsp. double action baking powder 
1/2 tsp. salt 

1/3 c. emulsifier type shortening 

1/2 c. milk 

1/2 tsp. vanilla ' 

1/2 tsp. lemon extract 

3 egg whites, unbeaten 

1/2 c. finely chopped walnuts 


Have shortening, milk, eggs at room temperature. 
Tine bottom of &x8x2 pan with waxed paper. Sift 
flour, sugar, baking powder and salt into bowl. Add 
shortening, milk and extracts; stir together. Then 
beat 2 min. (slow to medium speed) or 250 - 300 
strokes by hand. Add egg whites. Beat 2 min. more. 
Lightly stir in chopped walnuts. Pour into pan. 
Bake at 375° 10 min., then at 350° 35 to 40 min. 
longer. 

Gertrude Schaufel 


HOT WATER GINGERBREAD 


1c. molasses 1 Tbsp. ginger 
1/2 c. sugar 1 tsp. cinnamon 
1/3 ¢. shortening 1/2 tsp. salt 
2-1/2 c. flour 1c. boiling water 
2 tsp. soda 2 well beaten eggs 


Mix together molasses, sugar and shortening. Stir 
in dry ingredients (sifted together) and boiling 
water. Hastily stir in the beaten eggs. This is 
very thin but do not add more flour. Beke ina 
moderate oven. 

Dorothy Sylwester 


(&) PRUNE CAKE 


1/2 ¢. shortening 1 tsp. salt 


1-1/2 c. sugar 1 level tsp. baking powder 
le. sour milk i tsp. each cloves, allspice, 

3 eggs and cinnamon ' 
2-1/2 ¢. flour 1-1/2 tsp. soda 4 


lc. prune pulp (prunes having been cooked ang 
chopped fine.) 


Especially good served with whipped cream. 
Mollie Hillmann 


~ 


LAZY DAISY CAKE 


4 eggs, well beaten. Add 
2c. sugar. Add gradually 
2 tsp. vanilla; mix well. | 
Sift together: 
2 ¢. Flo 
2 tsp. baking powder 
Salt 
Add to above mixture and mix well. 
Heat to boiling point: 
1c. milk and 2 Tbsp. butter 
Add all at once to mixture, beating well, 
(Don't add more flour; batter is thin}. Bake in 
leaf pan 45-50 min. at 350°. While hot, spread with 
the following mixture and bake under broiler till 
golden brown. 
3 Tosp. melted butter 
8 Tbsp. brown sugar 
2 Tbsp. cream or evaporated milk 
1/2 c. coccnut or sliced nuts. 


Watch, as it browns rapidly. 


Eleanor Brandt 
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SPICED PINEAPPLE UPSIDE=DOWN CAKE (9) 


1/2 c. butter 
. 1-2/3 c. firmly packed brown sugar 
1 large can sliced pineapple 
Maraschino cherries — 

2c. sifted flour 

2 tsp. baking powder 

1 tsp. cinnamon 

1 tsp. nutmeg 

2 eggs, beaten 

2/3 c. milk 


Melt 1/4 c. butter in heavy pan. Add 2/3 ¢. brown 
sugar, stirring until dissolved. Arrange in this a 
design using pineapple and cherries. Sift together 
dry ingredients. Beat remaining brown sugar into 
eggs, add milk and remaining butter, melted, and add 
to flour mixture, beating until smooth. Pour over 
Pineapple-in pan. Bake in moderate oven 350° about 
40 to 50 min. Serve hot with whipped cream. Wal- 
nuts may be used in design also. 


Frances Lavell 


CRUMB CAKE 


4c. sifted flour 
2c. sugar 
lc. butter or Crisco , 
Mix well together until crumbs are formed. Place 
2c. of this mixture on the bottom of cake pan. To 
balance of crumbs add: 
2 well beaten eggs 1 box raisins (cooked) 


l tsp. ginger 1c. sour milk 
1 tsp. nutmeg l.tsp. soda _ 
1 tsp. cinnamon 1 c. walnuts 


Stir .soda into the sour milk. Bake in pan 12x18 in 
a moderate oven for about 45 min. . 
Florence Ide 


(LOMBVER FATL CHOCOLATE CAKE 


In a large mixing bowl combine: 
2 sq. unsweetened chocolate, cut very fine 
1/2 ¢. boiling water 

When melted and cool, add these sifted together: 
1-3/h c. sifted cake flour 
1-1/2 c. sugar 
1/2 tsp. salt 
1/2 tsp. double action baking powder 
3/4 tsp. soda 

Add: 1/2 c. shortening (Crisco) 
1/2 c. buttermilk 


Mix enough to dampen flour.- Beat 2 min.$ with e- 
lectric mixer, use lew speed. 
Add: 2 eggs 
1 tsp. vanilla 
Beat 1 min. Turn into two greased 8 in. layer pans. 
_ Bake in moderate oven 350° about 30 min. or until 
done. Frost with chocolate frosting. 


Mrs. A. Menuit 


: 
GENIUS CAKE (DEVIL'S FOOD) 
1-1/2 c. cake flour lc. sugar 
1/2 tsp. baking powder 1/h c. shortening 
1 tsp. soda 3 Tosp. cocoa mixed in 
1/2 tsp. salt 1/h c. boiling water 
1 egg yolk, beaten Vanilla 


1 egg white beaten stiff 
1/2 c. sour milk (2/3 Thsp. vinegar to 1/2 c. milk 
sours the milk) 


Combine dry ingredients and sift. Cream shortening 
and sugar; add egg yolk. Mix cocoa and water and 
add to mixture. Alternate flour and sour milk. 
Lastly fold in stiffly beaten egg white md vanilla. 
Bake in 8 or 9 in. pans in 350° oven. Spread boiled 
frosting on cake and pour 2 sq. melted baking choc- 


olate over top. Virginia Forster 


DEVIL'S FOOD CAKE (11) 


1/2 c. shortening 

1 1 box of brown sugar, or 2-1/2 c. 
3 unbeaten eggs 

3 sq. chocolate 

2-1/4 c. sifted flour 

2 tsp. soda 

1/2 tsp. salt 

1/2 c. sour milk or buttermilk 

2 tsp. vanilla 

lc. boiling water 


Cream shortening; add sigar praduelly. Add eggs 
one at a time, beating thoroughly after eaecn one. 
Melt chocolate over hot water and add. Sift flour 
with soda and salt; add 1/3 of dry ingredients alt- . 
ernately with milk. Add the other 1/3 etc. until 
used. Add vanilla to boiling water and add to mix- 
ture all at once and stir cnly until blended, Makes 
three 8 in. layers or two 9 in. layers. Bake in: 
375° oven for 25 - 30 min. 

Opal Kistner 


INEXPENSIVE SPONGE CAKE 


2 eggs 1 Tbsp. butter 
1/4 tsp. salt 1/2 c. milk 

lec. sugar le. sifted flour 

1 tsp. vanilla 1 tsp. baking powder 


at-eggs until very light with rotary beater. Then 

“e@at in salt, suger, and flavoring. Beat in milk 
which has been heated with butter and is boiling hot.- 

Sift together flour and baking powder; beat into the 
egg mixture. Pour very quickly into well greasod 
and floured 8x8 in pan. Bake immediately for 25 - 

30 min. in a 350° oven. 
Caroline Moeller 
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(12 PINEAPPLE UPSIDE-DOUN CAKE 


1/2 ¢. butter 

lc. brown sugar 

1 #2 ean sliced pineapple 

Maraschino cherries 

le. sifted cake flour 

1 tsp. baking powder = 
1/8 tsp. salt = 
3 eggs, separated 

lc. white sugar 

5 Tbsp. pineapple juice 


Melt butter in large baking pan. Spread brown sugar 
evenly in pan and arrange pineapple slices on sugar, 
putting a maraschino cherry in the center of each 
ring. (Nuts may be added, also, if desired). Sift 
flour, baking powder and salt together. Beat egg 
yolks until light, adding sugar gradually; add pine~ 
apple juice and sifted flour; fold in stiffly beaten 
egg whites. Pour batter over pineapple. Bake in 
moderate oven 375°, 30 to 35 min. Tum upside down 
on cake plate. Serve with whipped cream if desired. 
fakes 1 9x9 in. cake. Serves & 


Mary Mullendore 
PINEAPPLE UPSIDE-DOVWN CAKE 


Melt 1/3 c. butter or margarine in a large frying 

pan. Add 3/4 ce. brown sugar and spread evenly over 

bottom of pan. Lay complete wheel of pineapple in 
| center, Place cherry in center and place half wheels 
i 


around, Make following sponge batter: 
Beat yolks of 3 eggs, add 1c. white sugar and ~~ 
5 Tosp. pineapple juice. Sift in 1c. flour and 
l tsp. baking powder. Fold into stiffly beaten egg 
whites. Pour over fruit. Bake 45 min. to l hr. in 
a 300° oven. 
Norma King 
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POPPY-SEED CAKE | (13) 


pA? c sugar 
3/h c. shortening, creamed in sugar 


Mix 3/h ce» milk 
all 1/2 c. poppy~seeds-let stand in the milk 
together } 2 6, flour . anil 
2 tsp. baking powder 
1 tsp. vanilla 
Whites of 4 eggs beaten stiff; then fold 
into the above mixture. Bake in torte pan 
or layers, 
Custard 1c, sugar 
for kL. egg yolks beaten well 


cake J-1/ Tosp. cornstarch mixed with a little 
milk, Then add 2c. milk and pinch of 
galt. Boil until thick, Add 3/4 c. 
finely chopped walnuts when custard 
is cool. Spread between layers. 

Frosting l~1/2 c. powdered sugar 

1. Tpsp. melted butter 
3 Thsp. cocoa 
Enough coffee added a little at a time , 
until thin enough to spread. 


Mrs. H. Kohlmoos 


WALNUT-HICKORY NUT CAKE 


1/2 c. butter 2-1/2 c. flour 

1-1/2 c. sugar 1-1/2 tsp. baking powder 
3 eges lc. nut meats 

V2 ce, milk Vanilla 


Cream butter and sugar, then add well beaten cggs. 
Add flour and milk alternately. Add vanilla. 

Stir in floured nut meats. Bake in 375° oven from 
40 to 60 min. 


Florence Ide 


Boil together for 5 min.: 
1/2 pkg. currants ; ' 

1/2 pkg. raisins : eft 
2c. sugar . Cin 
1 Thsp. cocoa . ; oe 
3 Tbsp. shortening 

Sf 3c. water 

ir 1-1/2 tsp. cinnamon 
ges 1 tsp. cloves a 
ee 1/2 tsp. allspice | 


: Set aside till it is real cold. Sift 4c. 

swith 2 tsp. soda. Stir into the above. Ac 
ss nts. Bake 1 hr, in moderate oven 325°, if 

i : that boiling all ingredients one day and baking the 

. be RARE, yeu hee more success. “se 


Florence Dehney. * 


| CHOCOLATE ICING DELUXE 


1 large unbeaten egg 

2c. sifted confectioner's sugar 
| 1/h tsp. salt 
‘@d 1/3 ¢. soft shortening as 
2 sq. unsweetened chocolate ne ae 


ce tile all together and best until fluffy. Teing 
2 layer cake. This icing stays soft and does 


erack when cut.. _e 
re Sylwoster 7 


Peg 


1-1/2 c. sugar 
2 egg whites 

5 Tbsp. water 
1-1/2 tsp. corn syrup a 
1 tsp. vanilla e 


ing constantly for 7 mih. or until frost- 

z peaks, Frost cooled cake. Dip tines of a" 
into melted chocolate. (One 1 oz. sq. unsweet= 
Let drop in small drops on frosting, With 

toothpick, swirl through chocolate dots. mare 


Bs 3 
Mary Mullendore aM 
OTCH ICING a 
1 c. brown sugar 1/4 tsp. salt. ; a 
3 Tbsp. Spry I/k oc. mil ‘5 
2 Tbsp. butter 1-1/2 ¢. sifted powdered 
suger Pe 


ne brown sugar, Spry, butter, and salt in sauce — 
bring to boil stirring constantly. Add milk 
boil 3 min. Cool. Add sugar and beat until 4 
enough to spread, oN 
Dorothy Sylwester 


AG BEER ELST ICING 4 


lc, white syrup 1/2 c. powdered sugar a 
3 egg whites 1 tsp. Vanilla *. 


at whites, add syrup and beat for 10 min. Add 
and vanilla and beat for 10 more minutes. 


large quantity of icing. 


> ome Sue”, «69 Frances Lavell 
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(1é) INEXPENSIVE WHITE ICING 


1 egg white 

1/2 ¢. Karo syrup 

Pinch 3alt 

1 tsp. vanilla, lemon or orange extract 


Combine ell but flavoring in top of double boiler, 

Place over rapidly boiling water and cook, beating 

constantly with rotary beater until frosting stands 
in peaks. This frosting can be tinted or used with 
coconut. Grated oraue rind is nice, too. 


Mollie Hillmann 
MINUTE FUDGE FROST Tard 
eterna Ma 


1 0%, chocolate, finely cut 1 tsp. salt 
lc. sugar 1/h c. shortening 
_ 3c. milk Vanilla 


Put ingredients in Saucepan and bring slowly to a 
full rolling boil, Stir constantly and boil for 

i min, Add vanilla. Beat until thick enough to 

spread. Add cream if too thick. 


Frances Lavell 


QUICK BROWN SUGAR ICING 


Mix together thoroughly in sauce pan: 
1-1/2 ¢. brown sugar 
6 Tbsp. milk 
6 Thsp. butter 
1/k, tsp. salt. 


Boil 1 min., remove and beat with spoon until thick, 
Add 1/2 tsp. vanilla, 
; Mrs. Frank Hall 


te 


ho can live without pickles and sweets it is said: 


without bread. 


4s 
nates) 


21a 


wits car 


Wh 


rea 


ICE BOY ROLLS (19) 


Combine: 1 cake compressed yeast 
=. 1/2 ce. lukewarm water 
Beat 2 eggs, add: 
~ .. U/2 ce. melted shortening 
1/2 ¢. sugar 
3 level tsp. salt 
1/2 c. hot water 
It Gs= cold. weter... 


Add yeast mixture and enough flour to handle, Put 
an refrigerator,. Put into rolls and let stand 2 
or 3 hrs. before baking. Bake in cven about 350°. 


Jean Johnson 


BUTTERHORNS - SNAITS 


it. Milk 

1/2 ec. shortening 

1/2 c. sugar : 
1 tsp. salt 

1 cake yeast 

3 beaten eggs 

hm1/2 c. flour 


Heat milk to scaldirg; add shortening, sugar and 
Salt. Cool to lukewarm, add yeast, and stir until 
dissolved. Add eggs, then flour and mix to a smooth 
soft dough. Knead lightly on floured surface. — 
Place dough in a greased bowl, cover, and lot, rise 
in warm place until double in bulk. Divide dough 
in half. Roll out about 1/2 in, thick; spread, with 
shortening or butter. Sprinkle with sugar and ein- 
mamon. Bake 15 min. 

BS ee 3 Elsie Simon 


(20) CLOVERLFAF ROLIS 


Dissolve 1 cake yeast in 1/4 c. lukewarm water. Add 
1 tsp. sugar, 1 tsp. salt, and mix thoroughly. Add 
this mixture to 2 eggs, 1/2 c. sugar, 5 Tbsp. fat 
melted in 1c. warm water. Beat all thoroughly for 
2min. Add 2-1/2 c. flour, beat for 3 min. Cover 
with wax paper and chill. Iet rise for 3 to 4 hrs. 


For orange rolls: Add 1-1/2 c. sugar instead ef 
1/2 c., and 1/2 c, tutter, juice of 1 orange. 


Mary Mullendore 


NUT BREAD 


3 ce. buttermilk 

Aw1/2 ¢. greham flour 
1-1/2 c. sugar 

lc. raisins 

lc. walnuts 

2 level tsp. baking powder 
2 level tsp. soda 

Pinch of salt 


Bake in moderate oven 40 min. or longer. 


Mollie Hillmann 


NUT BREAD 
2c. flour l egg beaten 
3 tsp. baking powder ie; milk 
1/2 tsp. salt 1/2 c. chopped nuts 
1/3 c. sugar 


Sift first 4 ingredients; add nuts; add milk to 
beaten eggs. Mix only until flour is dampened, 
Pour into oiled pan and bake 45 min. in mod. oven. 


Opal Kistner 
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2 Tbsp. fat 
Ce boiling water 
1 tsp. lemon juice 
1 tsp. Wercestershire sauce 
1 clove garlic 
1 medium-sized onion, Sheet 
2 bay leaves 
i (Tbsp. salt 
2 tsp. pepper bi NEL bs 
ee ip tsp. paprika’ Y0: >< & asa 
Dash of allspice or: secaeeee ae ods Fos 
“] tap Meugamsss, ednothio gk es sare 
6 carrots, quartered = 14 
“2 lb. (18 to. ee white onions” 

— tdo «te: 2 ERLE SHIGE. ifs , 
ghly brown meat! on? all ‘sides dn hot fats aad 
_— juice, Worcestershire sauce, garlic, | 

ay leaves, and and, seasonings. Simmer 2 hrs} 
ally to keep from sticking. Add car- 
and onions. Continue cooking 20 to 30 min. o: 
vegetables are done. (Cubed potatoes may b 
> if desired). Remove meat and vegetables; as 
liquid for gravy. Serves 6 to 8. ~ 


= Sepa rice jaime for 15 min.) 
Cabbage (cook about 15 min.) 

- Mix hamburger, copked . sites selgne § —s 
raw egg, and salty peas ity 


eee beaten — + Dead east 
ee e. soft bread crumbs = 
1 can mushromm soup. =) =» 
L Ge mak a-f .osf 
1/2 tsp, salt. = 
1 Tbsp. ae chor 

1 Tosp. parsley 

1 can Tune 


Sone all ingredients wee 
sh. Bake 1 hr. at 20 


Put half of rice in a greased casserole. Put in 
_ chunk tuna, then pour over half of the sauce, 
add rest of rice and tuna, then sauce. Bake « 
350° for 1/2 hr. 


aN 


MOCK CHICKEN CASSEROLE ices (23) 


4 Tosp. shortening or Nucoa 
4 Tosp. flour . 
2-1/2 c. milk 

—_ 8 oz. pkg. potato chips 

lc. flaked tuna fish 

1/2 c. sliced mushrooms 

Salt and pepper 

Lemon juice ie 


Make white sauce of shortening, flour, and milk. 
Crush potato chips with hands before removing from 
bag, saving out a few potato chips to sprinkle on 
top of casserole. Combine all ingredients, season- 
ing to taste with salt, pepper, and lemon’ juice. — 
Pour into greased casserole or individual baking 
dishes. Sprinkle with. remaining potato chips. . 
Bake in oven 350° about 30 min. or until top is 
brown, Serves 6. 

Ruth Schmitt 


MOCK CHICKEN A'LA KING 


Boil: ( 1 lb. veal 
( 1 lb. pork 
i 1c. mushrooms 
2 hard boiled eggs 
1 bell pepper 
lec. celery 
1/2 c. pimento 


Boil meat until tender. Chop fine. Cook celery, 
Pepper in meat broth. Make white sauce. Melt 
butter, 2 Tbsp. flour, brown, add 1 pt. milk and 
broth. Rrown mushrooms in butter and add to mix- 
ture. Serve over noodles, rice or ‘patty shells. 
Attractive for luncheons} 


Elsie Simon 


(24) suTPWRECK STEW 


2 Tbsp. shortening 

3/h ce sliced onion 

3 ce. diced potatoes 

1 lb. ground beef 

1/4 c. uncooked rice 

lc. sliced celery 

2c. cooked kidney beans 
1/2 tsp. salt 

1/4, tsp. chili powder 

1/4 tsp. Worcestershire sauce 
lc. tomato sauce. 


In a heavy pan or casserole, melt shortening, ar- 
range layer of onion in bottom, next a layer of | 
potatoes, then ground beef, then a layer of uncook- 
ed rice and a layer of celery and kidney beans. 
Combine seasonings; add to tomato sauce; pour over 
stew mixture. Cover tightly; simmer slowly 2-hrs. 
in a low (300°) oven, or until meat and vegetables 
are tender, adding more water as necessary. 


Delicious! 
Edna Meuniet 
VEAL STEW . 
Cut into serving pieces about 6 chucks. 
Season with: salt and pepper 
Roll in: flour 
Brown in: V/4 c. hot lard 
Add: 2c. water 
Cover and cook slowly one hour. 
Pare: 6 potatoes 
6 carrots . 
6 onions 


Add to veal. Add more water to prevent burning. 

and keep 2 c. stock. Cover, cook slowly another 

hour. Serve with slightly thickened gravy. 
Marie Stelter 


PIGS IN BLANKETS + (25) 


Round steak, sliced thin and cut in pieces 
2x2 

Bacon, cut in 1-1/2 in. pieces 

Onion, cut in wedges 


= Salt and pepper meat. Place piece of bacon and 
onion on each. Roll end secure with toothpicks. 
Brown in dutch oven. Add water and simmer about 

2-1/2 or 3 hrs, 

Agnes Theiss 


BAKED PORK CHOPS 


4, thick pork chops 
“rice (raw) 

2 large tomatoes 

onion 

green pepper 

salt and pepper 


Brown chops on both sides in skillet. When well 
brovmed, place in baking dish, also drippings from 
pan. Put 1 heaping Tbsp. raw rice on each pork 
chop. Cut tomatoes in half and place a half toma~- 
to on top of rice. Cut onion and green pepper in 
strips and place around baking dish. Add salt and 
pepper. You may also sprinkle extra rice between 
“a chops. Add a little water, cover, and bake in 
350° oven for about 1 hr, Add extra water as need- 
ed during cooking. Serves 4. 


Ruth Schmitt 


(26)BARBECUED SPARERIBS 


3 to 4 Ibs. ribs, cut in pieces 
1 lemon 

1 large onion 

lc. catsup 

1/3 c. Worcestershire sauce 

1 tsp. chili powder 

1 tsp. salt 

2 dashes Tabasco sauce 

2c. water 


Place ribs in shallow roasting pan, meaty side up. 
On each piece place a slice of unpeeled lemon, a 
thin slice of onion. Roast in hot oven (450°) 30 
min. Combine remaining ingredients; bring to boil- 
ing and pour over ribs. Continue baking in moder~ 
ate oven (350°) until tender, about 45 min. to 1 hr. 
Baste ribs with the sauce every 15 min. If sauce 
gets too thick, add more water. 


Marion McCracken 


BARBECUED SAUSAGE ROLLS 


12 link sausages 
1 recipe baking powder biscuit dough 


Fry sausages until half done. Roll out dough and 
cut into 12 rectangular pieces; wrap each sausage 
link in biscuit dough and bake in hot oven until 
crust is brown. Serve with barbecue sauce. Bake 
at 450° about 15 to 20 min. 


Barbecue Sauce 
lc. catsup 1 small tsp. each salt and 
lc. water pepper 
l tsp. dry mustard 2 Tbsp. vinegar 
1 Tbsp. brown sugar 1 small onion, chopped fine 
Mix and simmer slowly for 15 min. or until fairly 
thick. Jean Johnson 


BARBECUED SPARE RIBS (27) 


2 sheets spare ribs 

1/3 c. water 

1/2 ¢. vinegar 

1/3 ¢. chili sauce (or catsup and 2 tsp. 
chili powder) 

2 Tbsp. Worcestershire sauce 

1/2 ¢. brown sugar 


Preheat oven to 450°. Place spare-ribs in shallow 
pan and sear in hot oven 20 min. Mix remaining in-= 
gredicnts in sauce pan and bring to boil. Pour over 
spare ribs. Reduce heat to 300 - 325 and bake 1 bf.» 
turning ribs frequently. 


Frances Lavell 


BARRECUE SAUCE 


1 onion, chopped 

2 Tosp. fat 

2 Tbsp. vinegar 

2 Tbsp. brown sugar 

4 Thsp, lemon juice 

Lc. tomato catsup 

3 Tosp. Worcestorshire sauce 
1/2 tsp. prepared mustard 
1/2 c. water 

1/2 c. chopped celery 

2 cans sliced mushrooms (or 1c.) 
clove garlic 

Salt 

Cayenne - just a dash 


Brown onion in fat and add remaining ingredients, 
Simmer 30 min. Makes 2 c. sauce. Remove garlic 
before serving. 


Ruth Schmitt 


(28 aye LOAF IN BLANKET 


1 onion, chopped 

Bacon drippings 

2c. finely chopped cooked potatoes 
1-1/2 c. chopped cooked ham 

2 eggs 

1/2 ce. milk 

Salt and pepper 


Baking powder biscuit dough (made with 
2c. flour) 


Brown onion in drippings, add potatoes, mix well 
and combine with next 5 ingredients. Heat thor- 
oughly. Roll biscuit dough into rectangle 1/4 in. 
thick. Shape hot ham mixture into a loaf and draw 
dough up over mixture to form aroll. Press edges 
of dough firmly together. Slash top, place on 
baking sheet and bake in hot oven (425°) 15 to 20 
min. Serve with Mushroom sauce. Serves 8. 


Ruth Schmitt 
HAM LOAF 


lb. raw ground ham 

can tomato soup 

can milk (small) 

ce. dry bread crumbs 

eges 

small onion 

tsp. salt - dash pepper 


HHH EH 


Add soup to ground meat; add milk, bread crumbs 
and eggs last. Heat until just warm then form in 
loaf. Bake 1-1/2 hrs. in a moderate oven. 


Jean Johnson 


CHOW MEIN | (29) 


2/3 ¢. chopped onion 
1/2 c. chopped celery leaves 
3 Tosp. fat 
3 ¢. chopped celery wo 
1 can bean sprouts, drained 
1/4 ce. flour 
1-1/2 ¢. weter 
Salt and pepper 
Soy sauce 

. Chopped left-over meat (pork or chicken) 
1 Tbsp. molasses : 
1 can mushrooms 
1 bowllion cube § < 


Saute!’ onions and celery leaves in fat until brown. 
Add celery and liguid from bean sprouts and simmer 

20 min. Stir in flour mixed with water to a smooth 
paste and cook until thickened. Add remaining in- 

gredients and boullion cube (optional) dissolved in 
boiling water. Simmer 15 min. and serve on Chinese 
noodles, 


Frances Lavell 


CHEESE FONDUE 


lc. scalded milk 
1/4 lb. mild cheese, cut in small pieces 
1/2 tsp. salt 
yolks of 3 eggs 
Lc. soft stale bread crumbs 
_ 1 Thsp. butter 
whites of 3 eggs 


Mix, ingredients, add yolks of eges beaten until... 
lemon-colored. Cut and fold.in whites of eggs that 
have been beaten until stiff, Pour into a buttered 
baking dish and bake in a moderate oven 20 min. 


Mary Mullendore 


5 lbs. hamburger 

1 lb. suet 

2 good tsps. chili powder 
3 tsp. Cominos seed 

6 cloves garlic, diced 
1-1/2 tsp. salt 

1 tsp. paprika 


Put suet in kettle, add meat and brown. Add all 
other ingredients and cook on a slow fire. When 
done, add 1-1/2 c. cooked beans. Add tomatoes. 
Cut in bricks when cool and keep in cool place. 
Use as needed, adding only kidney beans. 


Linda McCliary 


BEEF STROGANOFF 


1-1/2 lbs. round steak or stew meat 
Flour, salt, pepper 

1 large onion, sliced 

1 clove garlic, sliced 

1/4 tsp. ginger 

1c. sour cream 

1 small can mushroom soup 

Steamed rice 


Pound flour, salt, and pepper into round steak. 

If stew meat is used, cut in small pieces. Fry 
onion and garlic in cooking fat. When golden 
brown, remove and brown meat. Add 1/2 c. of the 
cream. Cover and simmer 15 min. Add rest of cream 
and mushroom soup and ginger; simmer very slowly “= 
for 1 hr. turning often. Serve over mound of rice. 


Ruth Davis 


GOULASH *_s $S8) 


1 lb. round steak (cut in 2 in. pieces) 
1 lb. pork steak ("! " 
2 slices bacon, diced 
Brown meat in bacon grease. 
Add: 3 large onions, = 
1c. water 
2 Tosp. paprika. 
Cook slowly about 2 hrs. 


Serve with noodles and boiled carrots. 


Mrs. H. Kohimoos 


SPANTSH LUNCHEON DISH 


( 1 large onion (chopped fine) 
( 1 clove garlic " 
( good handful parsley " 
( 1 large bell pepper an 
l large can ripe olives, chopped 
1 lb. ground round steak 
1 large cen solid pack tomatoes 
1 small can hot sauce 
1 large can corn 
2/3 can Grandma peprer 
2/3 c. corn meal 
2 Tbsp. Parmesan cheese 


_— 


Fry Part I in oil in large skillet. When partly 
cooked, add steak (or shrimps), stirring with fork. 
Add tomatoes, sauce, corn, pepper. Cook slowly: 3 
hr. Then add corn meal, olives, cheese, salt and. 
pepper to taste. Bake in casserole or individual © 
ramikins. Cover with cheese. Bake 20 min. 


Mrs. H. Kohlmoos 


(32) CORN, MEAT, MASHED POTATOES DISH 


Small can corn 
3/h lb. ground meat 
Mashed potatoes 


Brown ground meat in hot fat. Place corn in bottom 
of casserole dish, then ground meat, and potatoes, 
Dab with butter. Bake in moderate oven about 4 hr. 


Norma King 
TAMALE LOAF 


1 can tuna 
1 can corn (cream style) 
1 can tamales (IXL Boneless) 


Put in buttered baking dish and sprinkle with bread 


crumbs and cheese. Pake 4 hr. in 350° oven. 


Allie Muller 
EGG FOO YUNG 


1 can bean sprouts (drained) 

1/2 c. shredded onion 

lc. finely cut left-over meat or shrimp 
> eggs 


Beat eggs slightly. Add remaining ingredients. 
Pour about 1/2 c. for each foo yung into pan with 
hot grease. Brown on both sides. Serve with sauce 
made from 2 c. boiling water, 2 boullion cubes and 
2 Tbsp. corn starch and add enough soy sauce to 
color and season to taste. Cook until thick. 
Serve with rice. 

; Frances Lavell 


TURKEY DRESSING -(33) 


12 slices bread 

1 tsp. sage 

l tsp. poultry seasoning — 
2 tsp. salt 

Papper 

1 egg, beaten 

2 Tbsp. minced parsley 
1/4 ¢. minced onion 
3/4 to 1c. butter 
1-1/2 c. diced celery 
Giblet stock 


Break bread up into small pieces. Melt butter in 
a roaster, cook onion in butter. Add celery and 
cook for a few minutes. Add rest of ingredients 
and mix well. Amount of giblet stock depends upon 
the dryness of the bread. Add enough cool giblet 
stock to make the dressing soft. 


Opal Kistner 


OMAR KHAYYAM PILAFF DRESSING FOR TURKEY 


1/k lb. butter 1/3 tsp. allspice 

3 Ce. Pies 2 tsp. salt 

1 finely chopped onion Diced cooked giblets 
1/3 tsp. cinnamon 6c. broth 


1/4 tsp. black pepper 1/2 c. raisins 


Braise dry rice in melted butter for 5 min. Add 
onions, braise another 5 min. Then add raisins, 
giblets, seasonings and broth. Put in covered dish 
and bake 35 min. in 375° oven. Remove from oven 
and stir well. Put back in oven and bake again for 
15 min. Stuff turkey with the above and continue 
roasting or serve dressing in baking dish. 


Mrs. H. Kohlmoos 


(34) BIG MORE OR ITALIAN MACARONI 


2 lbs. round steak, ground 
Roll into small balls about the size of marbles. 
Roll in flour. Fry meat balls until brown in oil 
or butter, enough to cover bottom of pan, and 
clove of garlic 
2 large onicns ) 
stalk of celery ) 
parsley ) 
1 green pepper ) 
2 or 3 dried tiny red peppers 
several pepper corns 
When meat is browned, add 20¢ dricd mushrooms 
(soak in water, making them easier to chop) chopped 
fine. Add: 
red pepper 
black pepper 
salt 
tabasco sauce 
chili sauce (1/2 bottle) 
tomato catsup (1/2 bottle) 
1 Tbsp. Kitchen Bouquet 
Bay leaf 
1 gt. tomatoes 
1 qt. ravioli sauce 


- Put thru grinder 


Cook very slowly in iron pot, for 3 hrs. stirring 
often. Boil elbow macaroni in salted water 4 hr., 
then drain and pour cold water over macaroni. 
Drain. Add to the sauce and simmer ] hr. more. 
Put in casserole or platter, sprinkle with cheese 
and put in oven a few minutes to brown. Garnish 
with hard boiled C888, raviolis and parsley. 
Serves 12. 

Mrs. H. Kohlmoos 


LITTLE MORE (35) 


( 1/2 lb. beef 
( 1/4 lb. lean pork 
y-- (or half as much pork as beef ground to- 
gether) 

( 1 large chopped onion 
Fry the above in bacon grease or small pieces of 
bacon until onion is golden brown. Cook a small 
pkg. spaghetti and add to above mixture. Then add: 

1 can peas 

1 large can tomatoes 

1/2 can pimento, chopped 
Mix all well together. Put in casserole. Cover 
top thickly with slices (thick) of California 
cheese. Bake about 1/2 hr. in moderate oven or 
-until all cheese is melted. 


Mrs. H. Kohlmoos : 


HOT CRAB BAKE 


1/h ce. margarine 

4 Tosp. flour 

2c. milk 

1 tsp. salt 

1/8 tsp. pepper 

le. driad bread crumbs, buttered 
1 can crab, flaked 

1/2 c. chopped pimento 

2 hard cooked eggs, chopped 

1c. slivered almonds 


Melt butter, add flour and blend. Add milk, cook 
over low heat until thick, stirring constantly. 
Add remaining ingredients. Pour into individual 
shells or gressed casserole. Top with buttered 
erumbs. Bake 350° for 20-25 min. Serves 8. 


Agnes Theiss 


(36) WELSH RAREBIT TOASTIES 


10 slices bread 

1 small can deviled ham 

1/4 lb. grated American cheddar cheese 
(1 cup) 

1/8 tsp. paprika 

1 tsp. prepared mustard 

1/2 tsp. Worcestershire sauce 

2 Tbsp; milk 


Remove crusts from bread; toast in broiler on one 
side; remove. Spread untoasted side, first with 
deviled ham, then with a paste made of remaining 
ingredients. Cut each slice into 3 strips. Toast 
in broiler to light brown. Serve at once. Makes 
2-1/2 doz. 

Margery Parris 


MARROW BALLS = FOR SOUP 


2 Tbsp. marrow 

4, Tosp. cracker crumbs 

1 egg 

1 tsp. parsley - a 
3/4. tsp. salt 

1/8 tsp. pepper 

1/8 tsp. nutmeg 


Cream marrow with fork. Add balance of ingredients, 
Form into balls about size of hickory nut. Let 
stand several hrs. in refrigerator. Cook in soup 
10 min. 

Agnes Theiss 


CORN FLAKES VAT LOAF rae 12 YOR) 


3 c. corn flakes (crushed) 
1-1/2 lbs. ground beef 

1/h ¢. finely diced onions 

Gs " Mt celery 

alageer " " bell pepper 
1 egg, beaten ' 

1-1/2 tsp. salt 

1/8 tsp. pepper 

1/2 tsp. dry mustard 

1-1/2 ¢. tomato sauce 


Mix in order given. Mix very thoroughly and shape 
into meat loaf. Put into baking pan or roaster 
with peeled. halved potatoes around it. Bake at 
360° for about 1-1/4 hrs. 
Mel Marconi 


PINWHEEL LOAF 


1 lb. hamburger 

1 tsp. salt 

1/h tsp. pepper 

1/2 onion (minced) 

l egg, slightly beaten 

1 Tbsp, milk 

lc. bread crumbs 

1-1/2 ¢. raw carrot (grated) 


Mix meat with seasonings and onion. Combine egg, 
milk and bread crumbs, Add to meat and mix well, 
Roll between two sheets of waxed paper with rolling 
pin to form rectangle about 1/2 in. thick, Spread 
with raw carrot and roll up like a jelly roll. 
Place in baking pan and bake in moderate oven 350° 
for 1 hr. Slice and serve. 


Caroline Moeller 


(38) swiss sTAK 


1-1/2 lbs. round steak 

1/4, ¢. flour 

1 tsp. salt 

1/8 tsp. pepper 

2 Tbsp. salad oil or melted fat 
1-1/2 ¢. boiling water 

2'Tosp. catsup 

1/2 tsp. prepared mustard 

3 large peeled onions (sliced) 
1 stalk celery (diced) 

1 peeled clove garlic (minced) 
1 Tbsp. bottled thick meat sauce (optional) 


Trim excess fat off daekes Combine flour, salt, and 
pepper, and with the edge of a saucer, pound 1/2 of 
it into one side of meat. Turn beef over and pound 
remaining flour into other side. Heat salad oil in 
heavy skillet, and when oil is very hot, brown beef 
in it very quickly on both sides. Then add rest of 
ingredients; cover, and simmer about 2 hrs. or 
until tender. Serve meat on platter with sauce 
(thickened) over and around. it. 


Jackie Kjobech 
HAMBURGER PATTIES 
1 lb. hamburger 
L tsp. salt 
1/8 tsp. celery salt 
1 Tbsp. chili sauce 
1/2 tsp. Worcestershire Sauce 


Mix thoroughly and form into patties for frying. 


Norma King 


CORNED BEEF RING (39) 


1/2 lb. spaghetti, cooked (macaroni or 
noodles may bé substituted) 
2 eggs dad, 
1 can corned beef (2 c. cooked) 
4-1/2 Tbsp. chopped onion 

'3/ tsp. salt : 

1/h tsp. pepper ri 

3/h c. milk (canned undiluted) 
3 Tbsp. melted butter 


Pour into greased ring mold or other baking dish. 
Bake at 375° for 50 min. Fill center with creamed 
peas. ae 

Therese Luebkeman 


STUFFED CABBAGE LEAVES 


1 head cabbage : 

1 lb. ground beef or lamb 

2 onions finely chopped 

1 c. uncooked rice 

Salt and pepper to taste 

3 or tomatoes, sliced 
1/2 c. water or meat stock © 


Cook cabbage until tender, drain and separate 
leaves from stem end. Combine meat, rice, salt, 
pepper, onions and mix well. Place 1 Tbsp. of meat 
mixture on each leaf and roll as you would a pack- 
age with all ends tucked in. Grease pan well with 
butter, place filled leaves in it, add tomatoes and 
water or stock. Place in oven at 350°. Cook for 
about 1-1/2 hrs. with cover on. 


Mel Marconi 


(40)MEAT LOAF (Beef Loaf) 


2c. soft bread crumbs 

3/4 ¢. minced onion 

1/4 c. minced green pepper 
2 eggs 

.2.1lbs. chuck, round, or rump beef, ground 
2 Tbsp. bottled horseradish 
1 Tbsp. salt 

Wace. milk 

/h c. catsup 

Ll tsp. dry mustard 

1/2 c. catsup- 


1. Heat oven to 400° F. For a meat loaf with a 
browned exterior, grease a shallow baking pan. 

(Or use glass ovenware platter). 

2. Prepare bread crumbs. (Remove crusts if desired) 
Mince onion and green pepper. 

3. Break eggs into large bowl; beat slightly with 
fork. Add meats; toss very lightly until just 
blended. (Qvermixing tends to toughen loaf.) 

Add bread crumbs, green pepper, and onion; measure 
horseradish and next 4 ingredients into meat; com- 
bine lightly but well with fork, 

4. Shape meat into an oval loaf right in the bowl; 
then turn on greased pan and smooth into shape. 
Spread meat with 1/2 c. catsup. Bake in a moder- 
ately hot oven for 40 min. Makes 6 to 8 servings. 


Margery Parris 


PORK CHOPS & CORN 


1 ean creamed corn 1 egg 
1 medium onion 1/2 c. cracker crumbs 
3/h ¢c. rich milk salt and pepper 


Put meat in pan, pour corn over it and bake 1 hr. 


Anna Kistner 


DANISH GOULASH nica 


1 lb. round beef, 1/4 in. thick 
3 Tbsp. fat or salad oil. 

Pepper 

3/4 c. thinly sliced onions 

2 tsp. salt 

2-1/2 c. plus 5 Tbsp. cold water 
1 Tbsp. brown sugar 

3 small bay leaves 

3 Tbsp. flour 

Mashed potatoes a'tla Phyfe 


Cut the beef into 4 in. cubes; brown in the hot fat 
or oil with speck pepper. Add onion, and stir until 
lightly browned. Add the salt, 2-1/2 c. cold water, 
sugar and bay leaves. Cover; simmer 14 hrs. or un- 
til tender. Remove bay leaves; then stir in flour 
and 5 Tbsp. water blended together. Cook until 
smooth and thickened. Serve with or over Mashed 


Potatoes atia Phyfe. Serves 4 - 5. 


Mashed Potatoes a'tla Phyfe 


To regular mashed potatoes add 1/2 minced clove of 
garlic which has been sauteed in 1 tsp. olive or 
salad oil, a few dashes of paprika and 1/8 tsp. 
celery seed. 

Jackie Kjobech 


CHILI CON CARNE 


Brown: 1 lb. ground meat and 1 onion in 
1 Tosp. fat. 

Season with: 1/2 tsp. salt, pepper 

Add: 1 medium can kidney beans 


1 small can tomato soup 

1/4 tsp. chili powder 
Cook on slow fire for one half hr. or so. Stir 
frequently. Norma King 


(42) TEXAS BARBECUED SPARE RIBS 


2-1/2 lbs. pork spare ribs 

1 tsp. celery salt 

1 tsp. chili powder 

1/4 c. brown sugar 

1 tsp. smoked salt (optional) 
‘1 Tbsp. paprika 

1c. thick tomato puree 

1/4 c. vinegar 


Combine salt, chili powder, brown sugar, smoked 
salt and paprika. Rub spare ribs with about 1/2 of 
this mixture. Brown in skillet or put in roaster 
or broil. To remaining mixture, add tomato puree 
and vinegar. Heat and use to baste ribs while 
' Yyoasting. 
. Ruth Davis 


MOCK RAVIOLIS 


Cook 2 onions and 2 cloves garlic in 3/h c. oil 
until nearly done. 
Brown: = 1 lb. hamburger 
with: Little Italian flavoring 
‘ 1 can tomato soup 
Cook 1 hr. 
Cook bow tie macaroni, also spinach or chard. 
Alternate layers of macaroni and greens. Pour meat 
mixture over top. Sprinkle with Italian cheese, 
Bake at 350° for 4 hr. suk 

Agnes Theiss 


MOCK RAVIOLI (43) 


Cook and drain 1 pkg. butterfly macaroni. . 
Cook, drain and season 2 lbs. spinach or 1 can #2k. 
Part I --Mix in order given: 
Le. dried bread crumbs 
1/2 c. chopped parsley 
1/2 c. grated Tillamook cheese 
1/2 tsp. salt 
1/4 tsp. sage 
, whole eggs, beaten 
Mix the above well. — 


Part II --or gravy — oe 
Cook in oil (enough to cover bottom of skillet): 
2 grated or chopped onions 
2 cloves chopped garlic 
1 lb. ground beef 
Then add: 2 cans tomato hot sauce 
: 1 can tomato paste 
3/2 can sliced mushrooms or 
1 small can mushrooms 
1/2 tsp. Italian herbs 
Salt and pepper to taste 
Cook part II slowly for about 1/2 hr. 
Now put into baking dish: 
1 layer cooked macaroni 
Cover with gravy (sauce). 
1 layer spinach 
Cover with gravy. 
1 layer crumb mixture 
Cover with gravy. 
Repeat the above. Then put baking dish in pan of 
water and bake in 375° oven for 1 hr. ' 


Mrs. H. Kohlmoos 


(44) PILOV (RICE) 


4 Tosp. butter 

L Ge 2ice 

2c. water or chicken broth or meat stock 
Salt and pepper 

1/2 or 1 Figure 8 vermicelli 


Wash rice well. Melt butter in pan. Add vermicelli 
and brown. Add rice, stirring all the time so it 
will be evenly buttered and browned. Add stock or 
water, salt and pepper to taste - a little salty, 
because rice cooks up salt less. Stir well and 
cover, Cook over a low flame until all water is 
absorbed. It will be nice and fluffy and tasty. 


Mel Marconi 
TAMALE PIR 


1/2 c. oil 

onion 

clove garlic 

lb. hamburger 

lb. sausage 

can corn 

can tomatoes 

can chopped olives 
tsp. chili powder 


WEEE HH PH 


Combine the above, then add 1-1/2 cans milk and 
1-1/2 c. yellow corn meal. Mix well, then add 3 
eggs. Pour into pan and bake at 350° for about 
35 min. or until firm. 

Jean Johnson 


DINNER-IN-A-DISH (45) 


L Tosp. Crisco 

1 medium onion, chopped 
2 green peppers, sliced 
1 lb. hamburger 

1-1/2 tsp. salt 

1/4 tsp. pepper 

2 eges 

2 Ce corm 

4, medium tomatoes, sliced 
1/2 c. dry bread crumbs 


Put Crisco in skillet and lightly fry pepper and 
onion for 3 min. Then add meat and blend thorough- 
ly. Add seasonings. Remove from fire. Stir in 
eggs and mix well, Put 1c. corn in baking dish, 
then half meat mixture, then layer of sliced toma- 
toes. Then another layer of corn, meat, tomatoes. 
Cover with crumbs. Dot with butter. Bake in mod- 
erate oven (375°) for 35 min. 


Dorothy Theiss 


RICE CASSEROLE 


1/2 cube. butter 
c. raw rice 
can consomme! 
can water 
can mushrooms 
small onion 


ne 


Saute onions in butter. Add mushrooms. Pour raw 
rice, consomme', water into casserole. Add onions, 
mushrooms and butter. Bake ] hr. in moderate oven 
or until brown. Everybody likes this! 


Elsie Simon 


(46) TUNA FISH CASSEROLE 


1 pkg. wide noodles 

4, hard boiled eggs: 

1 small can pimento 

3 c. milk 

1 small green pepper 

1 can tuna fish, flaked 
1 small can mushrooms 
Salt and pepper 

3 Tosp. butter 


Cook noodles in salted water. Let stand in cold 
water until ready to use. Make white sauce of 
butter, flour and add milk slowly, stirring con~ 
stantly. Cook until thickened, add fish, eggs, 
pepper, pimento and seasonings. Add to noodles. 
Bake in casserole about 40 min. 


Mary Mullendore 


TUNA NOODLE CASSEROLE 


Cook until tender: 1 pkg. noodles in 
2 qts. boiling water 
2 tsp. salt 
lc. grated cheese (1/4 1b.) 
1 can Tuna or salmon ; 
1 small can mushrooms 
2 hard cooked eggs 
Bread crumbs (dried and ground) 
: (3 Tbsp. crumbs take 1 Tbsp. butter) 
Put in alternate layers in an oiled casserole. 
Dot with butter, cover with buttered crumbs. Bake 
in hot oven 20 min. 
‘Opal Kistner 


TUNA CASSEROLE (47>) 
( 1 large can Tuna 
( 1 small can milk 
I-~ ( 1 can mushroom soup 
( 1 can mushrooms ; 
( 2 hard boiled eggs chopped (not too fine) 
1 large pkg. potato chips 


Mix I together. Line casserole with potato chips. 
Pour I into chip lined casserole. Sprinkle potato 
chips over top. Bake until thoroughly heated. 


Mrs. H. Kohlmoos 


TUNA AND CHICKEN LOAF 


1 can Chicken Rice Soup 

1 can Tuna 

1-1/2 c. bread crumbs, cubed 
2 eggs, beaten 

1 Tbsp. melted butter 

1 Tbsp. pimento, chopped 
Salt and pepper to taste 


Bake in moderate oven about 1 hr. 


Allie Muller 


BUTTERCUPS 


Butter slice of bread. 

Cut off crusts. j 

Press into muffin tin. 

Bake 375° 10 or 15 min. until golden brown. 
Fill with creamed "anything", 


Agnes Theiss 


(48) RICE AND GROUND ROUND CASSEROLE 


1/h cup oil 

lc. rice 

2c. tomatoes (fresh or canned) 

2c. boiling water 

1 1b. ground round steak 

1 small bottle stuffed olives (chopped) 
1 small onion 


Salt, pepper, paprika 
Grated cheese 


Mix together, except cheese... Bake 2 hrs. in 350° 


oven for first hour; 250° for last hour. 


Sprinkle 


grated cheese over top during last half hour. 


Dorothy Theiss 


SIX-LAYER DINNER 


1c. rice 

2 Ce. potatoes (raw, sliced) 
1c. tomatoes 

1/2 c. celery (chopped) 
Green pepper (chopped) 

2c. meat (hamburger) 

1 onion (sliced) 


Arrange in casserole, first the rice which may be 


raw or cooked, Then ground meat, raw sliced pota- 


toes, sliced onion, tomatoes, chopped celery and 
green pepper. Season each layer with salt and 
pepper. Dot layer of tomatoes with butter and top 
with green pepper. Bake 1 hr. at 400°, or 1-1/2 


hrs. at 350°. Serves 6, 


Fieanor Brandt 


GROUND MEAT AND RICE DISH (49) 


1/2 ec. rice (uncocked) 

1-1/2 c. diced raw potatoes 
3/h Ib. ground meat 

1 onion, cut small 

1/2 green pepper, cut small 
1 can tomatoes or tomato soup 


Rinse rice in cold water. Drain and place in bot- 
tom of greased casserole. Then place in layers, 
potatoes, ground meat, onion, green pepper. Season 
each layer. Pour over top of all can of tomatoes 
(or diluted tomato soup). Bake in 375° oven for 
13 hrs. Remove cover of dish for last 3/4 hr. to 
brown. 

Norma King 


MEXICAN RICE WITH MEAT (LEFT-OVER) 


1/3 c. margarine 

1/4 ¢. diced onion 

1/2 tsp. Kitchen Bouquet 
1-1/2 c. chicken broth 

1 can tomato sauce 

1/2 tsp. salt 

1/8 tsp. pepper 

1/2 tsp. chili powder 
1/8 tsp. oregeno 

lc, diced left-over meat 
1 green pepper (diced) 
1c. raw rice 


Melt margarine in saucepan. Add onion and cook 5 
min., stirring frequently. Add Kitchen Bouquet and 
mix well, Stir in chicken broth and tomato sauce. 
Add seasonings and stir. Add meat and green pepper. 
Bring to boil; stir in rice. Cover and cook over 
low heat until rice is tender, about 25 min. Serve 
with crisp green salad. 
Agnes Theiss 


(50) POTATO & HAM CASSEROLE 


Put a thick layer of sliced boiled potatoes in a 
casserole. Cover with a cream sauce. Then a layer 
of ground boiled ham, next 2 hard boiled eggs sliced 
thin, then another layer of potatoes. Then the 
remainder of cream sauce. Cover with bread crumb 
Bake about 3/4 hr. in moderate oven. - 


Mrs, H. Kohlmoos 


Garlic flavored oil (1 or 2 cloves garlic 
1/2 c. olive oil) 
3 qts. chilled salad greens 
6 Tbsp. salad oil 
1 Tbsp. Worcestershire sauce 
Sere pepper to taste 
lt to taste 
c. grated hard ehpostt (Parmesan style) 
YA ce. crumbled blue cheese 
dep cooked egg = 
2 3 c. lemon juice 3 tm 
a pt. taseted croutons 


greens, seasonings and cheese together. = 
unbeaten egg onto saled greens and pour lem= 

.e directly on ogg. Toss all together to = 
| cheese and the 6 Tosp. salad oil. Dip bread 


in the garlic cil and toast. Add to salad 
ve at once. 


Ruth Davis | 


1 thick, Cool. Place a layer of sliced 
a dish, then a layer of sauce. Sprinkle — 
ground peanuts. Eepeat, putting peanuts on 
=r ~ caepieapeteh 
Dorothy Sylwester 


(54) JELLIED SHRIMP OR CRAB SALAD 


1 Tbsp. unflavored gelatin 

1/h ¢. cold water 

1-1/2 c. tomato juice 

2 Tosp. vinegar 

2 Tosp. lemen juice 

Dash of salt 

lc. shrimp, halved lengthwise, or crab 
1/2 c. dicted celery 


Soften gelatin in cold water and dissolve over hot 
water. Add tomato juice, lemon juice, vinegar and 
salt and chill. hen beginning to thicken, add 
shrimp or crab and celery. Pour into oiled ring 
mold; chill. Unmold and serve on watercress. 
Serves &.° 

Ruth Schmitt 


SALMON SALAD 


lb. flaked salmon 

pickled small beets, sliced 
c. cooked peas 

c. chopped celery 

onion, minced 

hard cooked eggs, sliced 
1/4 ¢. chopped green pepper 
Salt and pepper to taste 

1c. salad dressing 


WHE MWH 


Toss ingredients lightly in a salad bowl. Mix 
dressing and salt and pepper through the mixture. 
Serve on lettuce leaves. S2rves 6 to 8. 


Mary Mullendore 


UNDER THE SEA SALAD (55) 


1 pkg. lime gelatin 

1-1/2 c. boiling water 

1/2 ¢. juice from canned pears 

1/2 tsp. salt 

1 tsp. vinegar 

2c. canned pears i 

2 pkgs. cream cheese or 1 carton creamed 
cottage cheese 


1/4 tsp. ginger 


Dissolve gelatin in water according to directions 
on package. Add pear juice, salt, and vinegar. 
Pour 4 in. layer into loaf pan or round mold. 

Chil + until firm. Chill remaining mixture until 
cold and syrupy, and whip until fluffy and thick. 
Combine cheese with ginger, stir into the whipped 
mixture and add the diced pears. Pour over firm 
first layer and chill until firm. Pineapple may be 
used in place of pears, but omit the ginger. : 


Mrs. Edna Meuniet 


CHERRY JELLO SALAD 


1 pkg. cherry jello 
1 pt. canned cherries 
1/2 c. chopped nuts 


Dissolve jello in 1c. boiling water.’ Add lc. 
juice from canned cherries. Chill until slightly 
thickened. Fold in cherries and nuts. Turn into 
molds and chill until firm. Unmold and serve with 
dressing of mayonnaise and whipped cream. 


Frances Lavell 


(56)MACARONI SALAD 


3 ¢. cooked shell macaroni 
1 Tbsp. minced onion 

1c. diced celery 

1/4 c. chopped green pepper 
1 tsp. salt ‘ 
1/h c. chopped sweet pickle 
1/4 ¢. chopped pimento 
Paprika 

3 hard cooked eggs, sliced 
Mayonnaise : 


Combine ingredients and 2 of the hard cooked eggs. 
Bihd with enough mayonnaise to hold together and 
garnish with the remaining egg. 


Mary Mullendore 


“FRUIT SALAD 


2 boxes marshmallows, cut in small pieces 

1 can pineapple, cut up 

1 can Royal Anne cherries, pitted and cut 
in half 

1/2 lb. blanched almonds, cut in pieces 


Dressing: Mix together: 

1/2 tsp. dry mustard 

1/2 c. hot milk 

Pour over 2 beaten egg yolks and add 
juice of 1 lemon 

1 tsp. cornstarch 


Cook in double boiler until thick. Mix with fruit. 
Fold in 1/2 pt. stiffly whipped cream and chill in 
refrigerator overnight. 


Mrs. H. Kohlmoos 


ee 


MOLDED AVACADO, LIME & ORANGE SALAD 


1 pkg. lime jello 

2c. hot or boiling water 

lc. mashed ripe avacado 
2c. mayonnaise 

1/2 c. heavy cream, whipped’ 

= Chicory 
3 ¢. orange segments 
Maraschino cherries 


2 Gry 


Dissolve lime jello in water. Chill until it be- 
gins to thicken, Add the avacado and mix well. 
Combine the mayonnaise and whipped cream and add to 
jello mixture, Pour into a 94 in. ring mold which 
has been rinsed in cold water. Chill until set, 
Unmold on a platter and surround with chicory which 


has been broken into small pieces. 


Fill center of 


mold with orange segments and garnish with cherries. 


Eleanor Brandt | 


GOLDEN GLOY SALAD 


l.pkg. lemon jello. 

lc. warm water 

lc. pineapple juice 

1/2 tsp. salt 

lc. pincapple (crushed) 
- Le. grated raw carrot 


Dissolve jello. Add juice and salt. 


When slightly 


set, add pineapple and carrot. Other fruits may 


be substituted. 


Therese Luebkemen 


(58) porato ganap 


Potatoes —~ boiled 

Hard boiled eggs 

Celery ' 

Onions 

Salt and pepper 

Mayonnaise mixed with sweet pickle juice 
Sweet pickles = 


Chop all ingredients into bowl and add dressing. 
Sprinkle with paprika and chill. 


Mrs, Frank Hall 


RAGGEDY ANN SALAD 


Use a hard cooked egg cut in half, lengthwise for 
the face. Cloves form the eyes and nose, and a bit 
of pimsnto forms the mouth. Shredded cheese ig 

used around the face for the dollts hair. The upper 
part of the body is a half peeled tomato. The lowe 
er part of the body is a mound of potato salad cov- 
ered by a lettuce leaf skirt. Use slices of stuffed 
olives for buttons on the tomato half. Two sweet 
pickles form the legs and pieces of celery stuffed 
with cheese form the arms. Place a Parker House 
roll at the bottom of one celery stick for a purse. 
This makes one luncheon salad. 


Mrs. Frank Hall 


AVACADO LUNCHEON SALAD (59) 


1 pkg. lemon jello 
lc. hot water 

1c. cold water 
1c. sieved avacado 
2 Tbsp. lemon juice 
3/4. ¢. diced celery 
1 pimento diced 

1/2 ¢. mayonnaise 
1/2 tsp. salt 


‘Dissolve jello in hot water. Add cold water (or 
fruit juice). Chill until partially set. Add 
avacado combined with: lemon juice. Blend thorough- 
ly. Fold in eclery and pimento. Add salt and may~ 
onnaise.' Chill. 

Virginia Forster 


COTISGE CHEESE PINEAPPEF SALAD 


Prepare 1 box of either lime or lemon jello. When 
jello begins to set, add the following ingredients: 


1 pkg. cottage cheese, plain or with chives 
1 small can Pineapple, crushed or chunk 
style, drained 


Fold these ingredionts thoroughly into the elle, 
Then whip 1/2 pt. cream until it forms peaks. Fold 
into jello mixture and pour into salad molds. 
Return to refrigorator. To serve, unmold on let- 
tuce leaves and garnish as preferred. 


Mary Mullendore 


en te ee — 


60 oRaNBERRY RING satan 
2 Cs cranberries - 
1-1/2 c. cold water 
1c. sugar 

1 Tbsp. unflavored gelatin 
1/2 c. chopped nuts . 
3/4 ce. diced celery 


to thicken, Add nuts and 
= Pour into oiled ring mold. Chill until firm, Une 
mold and place on large salad plate. Place ight = 
ss Lettuce around Salad, arrange shrimp in center or — 
2 serve on a bed of chicory on individual plates and — 


: garnish with mayonnaise, Serves &, 
oe: Ruth Schmitt | 
CARDINAL SALAD | 
aon! 
E iz 1 pkg. lemon jello. 
Baer icin” ' Loc. warm water 


3/h c. beet juice 

3 Tbsp. vinegar 

1/2 tsp. salt : 

f ; 2 tsp. scraped onion 

. .. i Tesp. prepared horse radish 
.  -3/k ec. celery : ; 
1c. cooked beets, diced 


Dissolve jello. Add other ingredients. Chill. 


Therese Luebkeman 
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pt. cream over hot water, add 4, Tbsp. 


ns J 


of salt and a mace Cooke 


Senet Teblc us 
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(62) pemezy POINT SALAD DRESSING 
aera nee ane nantes mitt een ge 


1-¢. Wesson oil 

1 can tomato soup ' 

1/3 ¢. sugar 

2/3 c. vinegar or 1/2 vinegar & 1/2 lemon 
2 Tbsp. catsup 

1 tsp, salt 

3 green onions, cut fine, tops included 
1/2 green pepper, cut fine 

1/2 Tbsp. dry mustard 

1/2 Tbsp. prepared’ mstard 

Dash of paprika 


Pat all ingredients into quart jar. Let stand 24 
hrs. before using. Shake well before'use. Garlic 
may be added if desired, 

Gertrude Schaufel 


MAYONNATSE 
2 eggs 1 tsp. Worcestershire sauce 
2 tsp. salt 2 tsp, mustard 


4 shakes cayenne 3 Tbsp. vinegar 
Mix and add 1 qt. ofl (4 Cc.) 


iat . ‘ ‘Therese Iuebkeman , | 
OMEAADE' SALAD DRESSING 
enna enue eer enone *: 
l tsp. dry mustard 3 Tbsp. flour 
1 tsp. aalt & pepper, mixed 1c. sugar 
Mix dry ingredients thoroughly and add: 
3 well beaten eggs 
1 level c. cider vinegar 
1 generous cup hot water 


Combine and boil for 5 min. Cool before serving. 
This dressing is especially good for potato salad, 


Mary Mullendore 
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Vegetables ere se good for you 
In salads, soups, or in a stew 
They're rich in vitamins, so they say; 
You ought to eat some every day. 


Cie! 


AC 


butter or margarine 
minced onion (optional) 
diced beets oy : 


» Salt and ae in op of double 
add vinegar, Stir until mixed and cook 
g water until smooth and thickened, stir 
ntly, Add butter, onion, and beets and let 
deer boiling water about 20 min, 


Jackie Kjobech 


> Ge cooked mashed wavette 
soft bread crumbs — 
well beaten 
Tbsp. minced onion 
fospe pimentos chopped 
1/2 tsp. celery salt 
tspe. salt 
tsp. pepper 


at, carrots, bread anus, eggs, onion, pimer 
a a 2Se Shape like drumbtickse Insert a woo 
ints end of each, Roll in dry bread crumbs, 
+ 350° for 25 ming Serve with white sauce i 


4 Tospe melted buttge 


a boPise 


Ruth Sadia 


Me gmeinn 633" 
234384 


(64) Brorrep zuccHtnt 
BROILED ZUCCHINI 


1 Zucchini per person 
Boiling salted water 
Grated cheese 

Paprika 


Wash Zucchini and trim ends. Boil whole in salted 
water until barely tender, Do not overcook, Drain, 
Split lengthwise and lay in baking pan cut side Up. 
Sprinkle generously with cheese and paprika. Plaee 
under broiler until cheese is melted, 


Ruth Davis 


BAKED SUMMER SQUASH 
Par boil squash in as little water as Possible une 
til done, but not too soft, Scoop out a little, 
fill hole with bread crumbs, grated cheese (Tillae 
mook is a good kind), a littie Wesson oil or butter, 
and salt. Put in broiler about 10 min. - 


Ruth Schmitt 
EGGPLANT SAUSAGES 
ee AYO AGES 


1 large eggplant 
1 egg 
1 onion, minced 

1/2 tsp, poultry seasoning 
Salt and pepper ‘ 

“: Flour 


* 


Ruth Davis 


1/4 ¢. minced onions 
‘Yh e. minced celery 
4 Tosp. bacon fat or butter 
or together 5 min. then add: 
2c. (1 can) cream style corn 
e % 2/3 ¢. fresh green beans 
ans Ll tsp. minced parsley 
~ Cook slowly 5 min. Add: 
ee Sn 2 Tbsp. flour greseesk 
l tsp. salt 
1/h tsp. paprika 


a 


Blend thoroughly and stir in 1-1/2 ¢c. rich milk. a 
Cook slowly 4 min. and add 2 well beaten eggs. Mix 
well and pour into shallow, buttered baking dish. 
Cover with 2/3 c, bread or cracker crumbs blended _ 
_ with 4 Tosp. butter and 1/3 c. grated cheese, Bake 

15 min, in moderate oven. 4 


Moltie Hilimann 


RICE 


1 cube butter 

1 onion 

a lec. rice 

Brown in frying pan. Add: 

, Ll can boullion or consomme 
i 2 ¢. water 


te in oven, covered, for 45 min., then uncovered 
15 min. in 350° oven, Serves 4 ~ 6, . 


Lucille Staton 
Allie Muller 


Boil carrots, then Crain, re 
carvotss add crumbs, 

egg yolkse 

mixturee 

with cheeses. 


[ LOAF 
spescneanmcsenti we ' 


2-1/2 ce cooked mashed carrots 


4-1/2 ce milk 
1-1/2 tspe salt 
l, Tbsps minced onions 
salt and pepper, to taste 
3/ ce peamt butter 
2 Thspe butter dud 
I~1/2 ce soft bread crumbs 
3 eggs, well beaten aie 


Soak bread crumbs in milk, add to remai 
gredients. Mix thoroughly, pour into but 
casserole, and bake in slow oven, | 


Mary } 


2 


BAKED LEMON PUDDING (67) 


3/h c. granulated sugar 
1/4 c. sifted flour 

1/4 tsp. baking powder 
V8 tsp. salt 

2 eggs (separated) 

1 tsp. grated lemon rind 
2 Tbsp. lemon juice 

1 Tbsp. melted butter 
3/4. ce milk 


Sift 1/2 c. sugar with flour, baking powder, and 
salt. Beat egg yolks until light, them add lem~ 
on rind and juice, melted butter, and milk, and 
beat well with spoon. Stir in sifted dry ingred- 
dents and beat until smooth with hand beater or 
electric beater, Beat egg whites until quite 
stiff, then gradually add remaining 1/h c. sugar, 
while continuing to beat until stiff, Fold into 
first mixture, pour into greased or oiled 1 qt. 
casserole and place in pan of warm water. Bake 
in a moderately hot oven 375° for 45 min,, or 
until firm on top and nicely browned. Serves 4h, 


Jackie Kjobech 
PEAR BAVARTAN 


1 pkg. lemon jello lc. cream, whipped 


1 ec. boiling water 1/2 ¢c. sugar 

lc. pear juice 1/2 tsp. salt’ 

1c. canned pears, 1/2 tsp. vanilla 
“erushed 


Dissolve jello in boiling water. Add pear juice; 
chill, When slightly thick, beat. Fold in pear 
pulp. To whipped cream, add sugar, salt and van~ 
illa and fold into jello. Chill. Garnish with 
chopped nuts. Serves 8. 

Agnes Theiss 


1/2 ec. butter _ 
1 Ge boiling wator 
2 6, Tour x 
4 eggs = 
Add buttor to boiling water and cook until. 3 @ 
molted. Whon it boils add flour all at oneo and~ 
stir rapidly until mixture docs not adhere to 
sides of pan. Cool slightly, thon add oggs one 
at a timc, unbeaten, Boat woll after adding 
each. Mixture should be vory stiff, Shapo on — 
buttered cookie shoot, by dropping from spoon 
or-using pastry bag or tube. Bako 35 to 40 ; 
minutes «= the first 15 minutes in hot oven. 
425°, thon reduco heat to 400° and finish balk. 
about 20 minutes. Cool and fill with ercam 
Makos about 15 croam puffs. 
Rain. ie. ' &llic Muller 


HEAVENLY HASH 


Cooked rico (about 2 cuns) 
Diced pincapple 
/ "oranges 

" "marshmallows 

" grapos (optional) 
Chopped nuts 
1 ce Whipping ercam 


Drain largo can of pinoapple and place juico in| 
doublo boilor. When hot, add 1/2 c. sugar, 2 
Tbsp. flour, salt, and 2 beaton oggs. Cook until 
thick. Whon cool, edd 1 ¢. croam, whippod. P 
over rico and fruits and mix. Lot stand a fow © 
hours. or over night. You may vary tho amounts 
of fruit as you like. a 


Dorothy Sylwoster 


— —— — 
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| CREAM PUFFS — (69) 


Heat to boiling: 
1 ec. water 

t/h Ce. O14 

1/2 tspe salt 


| _ Remove from fire and adds 
ub Ce flour 
Stir until smooth; return to fire for:2? ming Re= 
move from fire. Add eggs, one at a time. Beat 
well. Preheat oven to 475°, Bake 25 ming Reduce 
heat to 350°3 let bake for 20 ming This mekes 12 
puffse - 
Pudding for Puffs 
I 1 Ce sugar 1 cs ftour 
Leggs . 1 tsp. vanilla 


1 qt. milk 
Mix sugar, eggs, flour, and 1/) ot. milke Then 
add rest of milk and cook until thick, Add Vanilla 
and let chill. 


' 
Marie Stelter 
LEMON SOUFFLE! 
} Cream 1 Tbsp. butter with 1c. sugar, add 2 
Tbspe flour, juice and rind of 1 lemons 40d. beaten 


yolks of 2 eégs, 1c. milk, Then lastly the whites 
of the 2 eggs beaten stiff, , 


Put in baking dish and bake in moderate oven 
until brown. Put dish in water while baking. Serve 
Ware 


Mrse H. Kohlmoos 


(70 urmeraenettx ICE CREAM 
SUTTSEMITLK ICE CREAM 


2 Ce buttermilk 

1/2 c. suger 

1 egg white, besten 

1-1/2 tspe vanilla 

I Ce crushed Pineapple or apricots 


Combine buttermilk, sugar and fruit. Preeze 
until mushy, Fut in chilled bowle «Add beaten 
egg white and vanilla, Beat until fluffy. Freeze 
until firm. 


Agnes Theiss 


1 Tbsp. gelatin L/4 tsp. salt 
2 Tospe cold water 2 Ce scalded milk 
2 C8gsy scparated 2 Tbsp. suge 
I/l Ce sugar 1 tspe vanilla 
6 cooked pear halves 


Soften gelatin in cold water 5 ming Bert egg 
yolks, sugar and salt together until lights Add 
milk slowly to egg yolk mixture. Cook over Low 
heat, stirring constantly, until mixture coats a 
spoon. Remove custard and add softened eolctin 
and stir until Gissolved, Cool to room tempern= 
turée Beat egg whites with Sugar and vanilla 
until mixture stands in peeks. Fold into custard, 
Arrange pear halves in serving dish (or 6 indi-} 
vidual dishes), pour custard over, Chill until 
firme Serves be 


BAKED FEACH TAPIOCA PUDDING (71) 


1/3 c. Minute tapioca 

4, Tbsp. sugar 

1/2 tsp. salt 

i/, tsp. nutmeg 

2. canned sliced peaches, drained 
2-1/2 c. water and peach juice 

1 Tbsp. lemon juice 

2 Tbsp. melted butter 


Combine ingredients in greased baking dish. Mix 
thoroughly. Bake in moderate oven 375° 30 min., or 
until done, stirring well every 10 min., and again 
when removing from oven. Serve warm or cold with 


cream. Serves 8. For baked apricot tapioca pudding, 
substitute apricots for peaches and omit nutmeg. 


Therese Luebkeman 
SPONGE CAKE GELATIN LOAF 


1 pkg. strawberry jello 

1 jar heavy cream 

Lc. crushed strawberries drained 
1 small sponge cake or jelly POA, 


Make 1 pt. jello using hot water and juice of fruit; 
put in refrigerator until a thick syrup. Remove 
from refrigerator, fold in strawberries and whipped 
eream. Then take loaf pan, which has been Lined 
with wax paper, and put a layer of jello mixture and 
a layer of sliced cake, then a layer of jello mix- 
ture and a isyer of cake, then a layer of jello’mix- 
ture. Put back into refrigerator until stiffened. 
When ready to serve, remove from pan and take off 
wax paper, and slice. Other flavors of jello and 
variations of fruit may be substituted for above. 


Caroline Moeller 


(72)5TWRAPPLE RIC: 


Cook 2/3 ¢. rice in boiling water with vegetable 
coloring in same, (Pale green makes a pretty 
combination.) Drain and rinse several times, 
Add 1 ce. cubed pineapple, 18 small marshmallows, 
i/4 Ge sugar, Chill one hour. Then fol@ mi 1 oe, 
whipped cream. Serves 8, 
Norma King 
ANGEL FOOD CHOCOLATE I¢R BOX DESSERT 
nanan te a WHOSE 


er 


1 small (grocery store) angel cake, 
Break into pieces about size of an SEs 


i pkg. chocolate chips, melted in double boiler 


with 2 Tbsp. water, Adds Tospe powdered sugar 
and cool, iadd 4 age yolks, beaten. 


if2 pte pastry cream, beaton 
1 tsp. vanilla 
Add 4 egg whites, besten stiff, 


Pour over angel food and put in refrigerator 
vernite,. 


Mrse H. Kohlmoos 


. LEMON SMERBET 


NE A mee et 


1 d/2 co. sugar 
-1/2-¢. lemon juice 


% PS ae | Bs 6 on 
Eracea rind of 2 lemons 


When frozen solid, remove from tray and beat 
woll. Serves 810, 


DATE ROLL meek 6 oe 


1/2 lb. marshmallows 
1/2 ec. coffee croam 
1/2 lb. dates 

1/2 lb. graham crackors 
1/2 ce chopped walnuts 
1/2 c. croam, tvhippod 


Cut marshmallows in quertors with scissors dippod 
in hot water. Drop in coffce cream. Cut datcs in 
4 picces. Roll crackersfino,. Mix all.ingredi- 
ents togother and put it.om wax panor with a 
large spoon. Roll tho’ wax papor around the mix» 
ture and have the roll about 8 inches long. Put 
in refrigorator at least 4 hours. Whon ready to 
Seryc, Ssiico in slices about 1 inch thick, if 
you have somo ortra whipped cream, put ao spoon= 
ful on cach slice and put « maraschino chorry on 
top. Sorvos 8. 


PINEAPPLE TAPTOCA CREAM 


« milk 1/2 oa. sugar 


rae! 

1/4 e. tapioca 1/4 tsp. salt 

L Tbsp. lomon juicc Lc. crushed pineapple 
2 oges (drained) 


Scald milk in double boiler. Gradually stir in 
tapioca. Cook until transparont, stirring oftone 
Beat ogg yolks slightly; add half the sugsr and 
salt. sdd hot mixture and roturn to boilor. 

Cook until it coats spoon. Stir constantly. Roe 
move from heat. Jidd pineapplo ond lomon juico. 
Fold in stiffly beaten cogs whites to which tho 
romaindcr of sugar has boon addod. 


Virginio Forstor 


(74) LawoN SPONGE PUDDING 


meet el 


Ge Sugar 

2 Tbsp. flour 

1/2 tspe salt 

2 egg yolks 

1 Gey Misk 

2 Tbsp. lemon juice 

2 tspe grated lemon rind 
2 egg whites 


Mix sugar, flour, and salt. Beat egg yolks 
slightly; add with milk. Add lemon juice and 
rind, Beat egg whites stiffs; fold in. Pour into 
greased baking Gish Place in pan of hot waters; 
bake in moderate oven 350° 45 minutes, Chill. 

Serves 4e 
Ruth Schmitt 


SPANISH CREAM 


1/2 box’ gelatin 
1 qt. milk 
3 eggs 

1 Tbsp. venilla 
8 Tbsp. sugar 


Soak gelatin in milks put on fire and stir 
until dissolved. Add egg yolks and 4 Tosp. 
sugar well beaten. Stir till boiling point. 
Remove from fire and have whites of eggs well 
beaten with other 4 Tbsp. sugar. Add to other 
mixture, stirring briskly. This will separate 
with custard on top and jolly on bottom. Serve 
with jello or pinespple and whipped create 


Mrs. Anna Kistner 


DATE ROLL (73) 


1/2 1b. marshmallows 
1/2 ce. coffoe ercam 

1/2 lb. dates 

1/2 lb. graham crackers 
1/2 Ge chopped walnuts 
1/2 c. croam, ‘hippod 


Cut marshmallows in quarters with scissors dipped 
in hot water. Drop in coffcco cream. Cut datcs in 
4 niocos. Roll crackersfine. Mix all ingroedi- 
onts togothor and put it on wox paper with a 
large spoon. Roll tho wax paper around the mixe 
turc and have the roll about 8 inches long. Put 
in rofrigorator at lonst 4 hours. Whon ready to 
sorvo, slico in slices ~bout 1 inch thick. pig 
you heve some ortra whipped ercam, put a spoon- 
ful on cach slice and put a maraschino cherry on 
top. Servos 8. i 

Jackio Kjoboch 


PINELPPLE TAPIOCL CliBiM ‘ 


26, milk 1/2 Ge. sugar 

1/4 G. tapioca 1/4 tsp.e salt 

1 Tbsp. icmon juicc ie. crushed pincapple 
2 oggs (drained) 


Scald milk in double boiler. Gradually stir in 
tapioca. Cook until transparont, stirring oftone 
Boat oge yolks slightly; add half tho suger and 
salt. Add hot mixturo and roturn to boilor. 

Cook until it coats spoon. Stir constantly. Ro= 
move from heat. idd- pineapple end lemon juicc. 
Fold in stiffly beaton cgg whites to which the 


romaindeor of sugar has. bocn added. 


Virginia Forster 


(74) LEMON SPONGE PUDDING 
1/2 ¢. sugar 
2 Tbsp. flour 
1/2 tsp. salt 
egg yolks 
Ce miik 
Tbspe lemon, juice 
tspe grated lemon rind 
ege whites 


Nn wr A 


~ 


Mix sugar, flour, and salt. Beat egg yolks 


slightly; add with milk. Add lemon juice and 
rind, Beat egg whites stiff; fold in. Pour into 
greased baking dish, Place in pan of hot water; 
bake in moderate oven 350° 45 minutes, Chill. 


Serves 4 
Ruth Schmit 


SPANISH CREAM 


1/2 box gelatin 
gts milk 

3 eggs 

1 Tbsp. vanilla 
8 Tbsp. sugar 


Soak gelatin in milk; put on fire and stir 
until dissolved. Add egg yolks and 4 Tbsp. 


sugar well beaten. Stir till boiling point. 

Remove from fire and have whites of eggs well 
beaten with other 4 Tbsp. sugar. Add to other 
mixture, stirring briskly. This will separate 


with custard on top and jelly on bottom. 
with jello or pineapple and whipped cream. 


Mrs. Anna Kistner 


WINE TORTE (75) 


9 egg yolks beaten until Light 
Add: 2-1/2 c. sugar and beat 
Dissolve 2 Tosne gelatine in enough warm water to 
cover ite when dissolved strain into the aboves 
Then stir int 1 ce. Sherry wine 

duice of 2 lemons 

Add: 2 egg whites, beaten to froth. 
Bake a plain cake, sponge preferred, in a spring 
forme Pub macnroons around outside of cake and 
pour wine custard on cakes 


i 


Virse EH. Kohimoos 


LEMON BESQUE- 
ae ee 


1 pkge lemon jello . 
Y1/i ce boiling water 
1/3 ce honey . 


1/8 tspe salt 
3 Tospe lomon juice & grated rind of 1 lemon 
1 Ge evaporated milk (ice cold) 


Dissolve jello and add other ingredients except 
milke When jello is thick, add whipped milk which 
has been beat until stiff, and beat together. 

toll 2-1/2 ce vanilla waferse Put half in bui- 
tered casserole, add jello mixture anu cover witn 
remaining wafers. Use casserole about 8 % 126 

Set in refrigerator several hrse Out in squares 
and servee 


Dorothy Sylwester 


(76) seomN BEETY 


2 Ce bread crumbs 
1 gte sliced apples 
1/ tspe nutmeg 
grated rind and juice of 1/2 lemon 
Almond or lemon flavoring 
i/h c. butter, melted over hot water 
3/l. ce sugar, brown or white 
1/ tsp. cinnemon 

1/2 ce hot water 


Mix crumbs and butter with forks Cover bottom of 
buttered pudding dish or casserole with crumb mix= 
ture, cover with half the apples, sprinkle with half 
the sugar, nutmeg, Cinnamon, lemon juice. Cover 
with another layer of crumbs, and remaining ingred~ 
ients. Bake lO ming in moderate oven, Cover at 
first to prevent crumbs from browning too rapidly.e 
Serve with cream. 


Mary Mullendore 


BREAD PUDDING 


Ce fine bread crumbs 
Ce scalded milk 
Je eggs 
1/2 ¢. sugar (or less) 
1 Thspe butter 
‘I/2 Cs Taisins 
1 apple 
Vanilla 
Little Nutmeg 


nb nO E+ 


Soak bread crumbs in sealded milk. Beat eggs, add 
rest of ingredients, Put in dish and set in pan 
with water, Bake in slow oven, 


Mrse Anna Kistner 


$e 


EEE 


RICE PUDDING (77) 


1 qt. milk 
1/4 c. raw white rice (washed) 
1/2 tsp. salt 

I/h ce granulated sugar 

1/4 tsp. nutmeg 

1/2 o. seedless raisins 


Seald the milk in ton of double boiler. Add the 
other ingredients, slowly, stirring constantly, 
Cook, covered, over hot water for 1~i/4 hrs. 
stirring frequently. Chill ana serve with plain 
or whipped cream. a 

Jackie Kjobech 


CRANBERRY FLUFF 


1/2 c. sugar 


1/2 c. milk plus 1 Tbsp. 
Le. flour 

1-1/2 Thsp. butter, creamed 
Pinch of salt 

lc. cranberries eut in half 


Mix and bake like cake, in 400° oven. Serva 
warm with sauce. 
Sauce 


1/2 ¢. white sugar 
1/2 c. brown sugar 
1/2 c. melted butter 
1 ¢. cream 

Vanilis 


Cook in double boiler until thick. 


Mrs. H. Kohlmoos 


(78) pranee ERTTTIT REFETS RATOR CAKE 


2 Tosde unflavored gelatine 
1/2 ce cold water 


2 


a 


Ce milk 


1/2 tepe salt 


a 


Tbsp; emon juice 

2/2 1b, narsialiors 

1 ibs peanuts brittle 
2 Co eign cream. 
2h: lady fingers 


Soften gelatine in cold water, Heat milk; add 


sortened gelatine; stir until dissolved. add salt 


and lemon juices; cool until mixture is thick and 


syTupy = 
aipping 
prevent 
rolling 
fluffys 
brittle 


Cut marshmallovs into sixths with scissors, 
the blades in cold water occasionally to 
sticking, Crush the peanut brittle with 
pin. Whip gelatine mixture until light and 
fold in cut marshmallows, crushed peanut 
and Whipped creame Line bottom aia sides 


of 9 ing round mold (about 3 ins deep) with heavy 
wax paper which has been doubled and cut to extend 
above the sides of the pan. Line bottom and sides 
of pan with ledyfingers, holding them in place with 
toothpickse Pour in the mixtures; chill in refriger 
ator from 8 to 12 hrs. or overnite. To serve, lift 
from the pan by the wax paper and place on a large 


plate. 
woipped 


Cut wax paper from sides. Lecorate with 


eream and mareschino cherries, if desireds 


Serves 12 generously.» 


lirs, a Meuniet 


ANGE’, CAKE DESSERT OR 


Bake or buy an angel cake, preferably one without a 
center hole. 

l envelope gelatine softened in 1/2 c. cold water 
until dissolved; ak 
. then add this to 1 pt. pastry ercam which 
has been slightly whipped. Now finish whipping un- 

til very stiff, 

Add 6 Tosp. ground almonds and walnuts. Then add 
i banana cut very, very fine or put thru ricer. 

1 tsp. lemon and vanille flavoring. 
Mix all well. Cut off top of cake and part of cent= 
er of cake, Fill the cake with the above mixture, 
then put top on again. 
Frost cake with any frosting desired. 


Mrs. H. Kohlmoos 


ICE BOX CAKE 


i smell can pineapple 

3/4 ce. (1-1/2 cubes) butter 
Le. sugar 

1 egg 


Cream butter and sugar; add egg yolks and pineapple 
end nuts. Fold in egg white. Place layer of gra~ 
ham crackers and spread 1/2 of pineapple mixture 
over, and repeat. Prepare jello; when partly set, 
spreac over top and let cool. Cut in squares and 
serve with whipped cream. 


Linda UcClary 


(80) RAISIN PUDDING (Baked in its own Sauce) 


1-1/2 c, sifted flour 

lc. granulated sugar 

2 tsp. baking powder 

1/4 tsp. salt — 

3/4 ¢. seedless raising 

3/h es milk ° 

lc. brown sugar, firmly-packed 
1-1/2 c. water 

2 Tbsp. butter 


Sift combined flour, sugar, baking powder, salt 
into mixing bowl. Stir in raisins and milk. 
Spread this batter in greased beking dish. Com- 
bine brown sugar, water, butter in a sauce pan; 
heat until sugar is dissolved, pour syrup over 
batter. Bake in 350° oven 45 min. or until done, 
Note: As pudding bakes, it comes to top of syrup. 
Serve syrup with pudding. Serve warm with plain 
or whipped cream. 

Ruth Davis 


GRAHAM CRACKER APPLE PIF (81), 


18 graham crackers, rolled to crumbs 

1 cube butter, melted . 

8 medium apples, diced and cooked with 

2 Tosp. butter 
Add crackers to melted butter. Press into greased 
pie pan, reserving some for top. Pour in cooked 
apples. Sprinkle with crumb mixture, “Bake at 350° 
for 20 min. 

_ Doris Theiss 


IEMON ICE BOX PIE . 


1 small can evap. milk 

1/3 c. fresh lemon juice 

1 Tbsp. grated lemon peel 

2 eggs 

1/2 c. sugar 

Spiced Crumbs : > 


Pour milk into ice cube tray and chill until cryst- 
als start to form. Separate eggs. Mix yolks with 
sugar, lemon juice and grated peel, Beat egg whites 
stiff, then lightly mix in yolk mixture. Turn chill- 
ed milk into bowl,. beat stiff and carefully fold in- 
to egg mixture. Pour into ice cube tray lined with 
spiced crumbs. Swirl top, decorate with lemon peel 
twists and freeze. Serves 6-8, 


Spiced Crumbs (or use graham 

; cracker crumbs) 
To 3/h c. crisp toast crumbs, add 1/2 c. brown sugar, 
1/2 tsp. nutmeg, 1/4 tsp. allspice, 1 tsp. cinnamon, 
1/h tsp.. ground cloves, 1/4 tsp. ginger. Mix wells 
Work in 3 Tbsp. melted butter. Line ice cube tray, 
pressing firmly with spoon. (I use graham cracker 
crumbs). 

Lucille Staton 


(82) puMPKIN PTE 


31/2 ce pumpkin 

2/3 ce brown sugar 

Ll tsp. cinnamon 

1/2 tsde ginger 

1/2 tsp. salt 

2 eggs slightly beaten 
G1) ce lik 
1/2 c. cream or canned milk 


Mix in order given. Pour into 9 ine unbaked pie 
shell. Bake-for 10 ming at 450°, Then 30 ming at 
325°, or until mixture does not adhere to the knife, 


Opal Kistner 


SOUR Cithali RAISIN PIB 


1/3 Ce sugar 

Ife ts raisins 

1 Ce sour cream 

3 egg yolks 
_ 1/3 tspe cinnamon 

pinch of allspice 

. Stir altogether-and cook in double boiler. When 
~- thick, pour into baked pie crust. Cover with mere 

~inguc.anc bake until browned. 


Dorothy Sylwester: 


Aslan Heh dled sess 


WMA lak a 


CREAM PIR (83) 


1/3 Ce sugar: 
1/8 tspe salt 
1 Thspe cornstarch 
1/2 ce cold milk 
1-1/2 ce scalding milk 
h cag yolks 
* T1/2 tspe vanilla 

1 baked Pastry shell 


Mix sugar, salt and cornstarch together; add cold 
milk and blend. Add scalding milk gradually and 
cook in top of double boiler, stirring constantly 
until mixture thickens. Beat yolks until light end 
pour a small amount of the hot mixture over them, 
stirring rapidly. Heturn to remaining mixture in 
‘top of double boiler and cook mine longere Add 
. Naniila and cool. _ Pour into pastry shell, cover 

‘with meringue and bake. . Makes 1 (9 ine) pies 


7 Meringue 
lL. egg whites 


3/2 c. sugar .. Me 
1/2 tspe vanilla or other flavoring 


Beat eggs until frothy. Add sugar gradually and 
continue beating until stiff. Add flavoring. Pile 
on pie and bake in slow oven (325°) 15 to 18 mine 


Mary Mullendore 


PULPKIN PIR. 


“1c. scalded milk 1 tsp. cinnamon 

“1 6. pumpkin 1/2. tspe ginger 
3/h ce. brown sugar j/ tsp. nutmeg 
2 eges 3/4 tape salt 


2 Tospe flour 


Combine sugar, flour, spices and salt. Add eggs 
and beat welle Then pumpkin and scalded milke 


Dorothy Sylwester 


(84 WASHINGTON SPONGE PIE (With Cherry Filling) 


1-1/4 c. sifted cake flour 

1/4 tsp, salt 

lc. sugar 

2 eggs plus 1 egg yolk 

1/4 cs water 

1-1/4 tsp. double acting or 2 tsp. single 
acting baking powder ; 

1 Tbsp. grated orange rind 

‘4c. orange juice 

Sift dry ingredients; add sugar, orange rind to eggs 

and beat until thick and lemon colored. Add juice 

and water, add flour and beat until-smooth, Bake in 

two ungreased 9 in. layer pans in moderate oven, 

350° for 30 min. or until done. , Cool. . Spread 

cherry filling between layers, sift powdered. sugar 

on top, Top the cake with maraschino cherries 

placed end to end to form.a hatchet. 


Cherry Filling — . 
1-1/2 c. hot cherry juice: - 
lc. drained cherries 
‘1/2c. sugar * 
os  L'tep, varlilla 

: 2eges ~ 

3 Tbsp. flour 

1/8 tsp. salt 
Combine dry ingredients and mix to a paste: with 3.. 
Tbsp. cold water. Add to hot cherry juice, stirring 
constantly. Cook in top of: double boiler until 
smooth and.thigk.. Then cook 10 min, longer. Pour 
gradually over, slightly beaten eggs. Return to 
double boiler and cook 3 min, Fold in well drained 
cherries. Cool and spread between layers of cake, 


: Mary L. Mullendore 


PEAR CRUMB PIE (85) 


6 pears, fresh or canned 
Juice of 1 lemon 

il tspe grated lemon rind 

il cs sugar 

1/3 c. butter or shortening 
1/2 ce flour 

1/2 tsp. ginger 

1/h tspe mace 

1/2 tsp. cinnamon 


Pare, core and cut pears in eighths. Arrange in 
unbaked 10" pie shell, Add Lemon juice, rind and 
1/2 ce sugar. Prepare crumb mixture by combining 
remaining sugar and other ingredients, Sprinkle 
over pears. Bake at 100° for 45 ming Serve plain 
or with cheese or whipped cream. 


Ruth Davis 


CRACKER PIE 


3 eggs 

1 ce sugar 

1 ce uns ited soda cracker crumbs 
1 tspe baking powder 

1 ce wainuts 

i tsp. vanilla 


Beat eggs until light, add sugar and beat until 
creamy, Mix cracker crumbs with baking powder, 
add to egg mixtures; add walnuts and vanilla. Four 
into greased pyrex pie pan and bake in 2500 oven 
for 30 ming Serve with whipped cream or ice cream, 
Serves about 6, 


Iucille Staton 


(86)narr pre 
1 Cs Quick Osts 
lc. flour 


1/2 ce butter or margarine 
1 pkg. cates 

1c. water 

1/3 ce sugar 


Sut dates ir, pieces and cook in I c, water. and 1/3 
Ce Sugar until it begins to thicken. Crean butter 
Or margarine and add oatmeal, flour, sugar and soda. 
‘ix well together, Tale half of this mixture =nd 
spread over bottom of well~buttered pane Cover with 
date mixture, +hen sprinkle last of ary mixture 
Over this, Beke in 375° oven for 15 or 20 min, 

When cool, cut in Squeres and serve with or Without 
apped creain toppinge 


ay} 


ve 


Norma King 


OATMEAL COOKIE iiTX (87) 


3 

a3, 

i tsp. soda 
1 tsp. baking powder 
2 tsp. salt 
ie. shortening 

3 ce. rolled oats 


Sitt together flour, sugar, soda, baking powdor, 
and selt. Cut in shortening until misture resem 
bles corn meal. Add rolled oats and mix well. 
Store in a covered container at room temperature 
mieid tux for & dozen cookiess 


Two Goren batch: 
Ge oatmeal cookie mix 


to mix. Beat until well 
na Seaspoon to greased baking 
moderate oven 375° 12 to 15 min= 
adding Fese cup chopned nutneats 

% aia chins. A differs 
€ tsp. cinnamon and 1/4 GSDe 
ary rete Omit vanilla, add ere 


Jackie Kjobech 
WALNUT WAFERS 
0 Daal 
£ eggs beaten 
@ Ce brown sugar 
1/2 tsp. salt 


Put in flat dish squares when warm. 
1 - 
Bake in oven 350° about 30 minutes. 


Allie Muller 


(88) cHocoLATE CEIP cocKTEs 


eet ah unt mec rpc Semyeeenie 


om 


3/4 Ge shortening 
L- tego sare 
i tsps Vanilla 


S Ce granulated sugar 

l= ce brown sugar 

2 egg yolks (beaten) 

2 egg whites stiffly beaten 

1 Tbsp. water 

2 ¢. flour 

i tsp. baking powder 

Z tsp. soda 

1 7 OZe bag semi-sweet choco=chips 
ae nuts 


Combine shortening, salt and vanilla, Add granue 
leted sugar and = Ce brown sugar, and cream well, 
Ada egg yolks and water and toroughly. Sift 
flour, baking p er, and sodag add toa first mix 
ture. Combine thoroughly and spread Ss in 
large pan, oe Sprinkle with chocolate and nuts. 
Add remaining 1 c. brown suger to e - whites, beate 
ing until thi dics Spread evenly over chocolate and 
bake in 850° oven. Cut into saqua 


Bisie Simon 
PRHCAN CRESCANTS 
Aid oc etn We Sen 
ogee a : 
% Lb. vegetable shortening cr butter 


> AY a 4 


é Tbsp. granulated sugar 


Le fF iar 
1 


ic. pecans, ground trice 


Mix in order Listed. Roll in smal 
size of s walnut. Bake 15 min. 


jf o eens = a 
tee % ™ CIN re yt 
$5 Soe es DPOWASrS SUED e 
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PEANUT BUTTER COOKIES (89) 


lc. brown sugar 

1c. shortening : 

lc. peanut butter or peanut crackle 
2G, Fiour 

1 tsp. vanilla 

lc. white sugar 

2 eggs 

2 tsp. soda 

salt 


Cream the brown and white sugar thoroughly with 
the shortening. Add eggs and beat until smooth 
and creamy. Sift flour, salt and soda together; 
add gradually to the creamed sugar mixture. Add 
vanilla and peanut butter. Roll into small balls, 
flatten with flouréd fork on cookie sheet. Bake 
in moderate oven 15 to 20 minutes. (Note: Peanut 
crackle is peanut butter with chopped nuts in it.) 


Mary Mullendore 


ROLLED OATMEAL COOKIES 


lec. brown sugar 

2 eggs 

2 ¢. oatmeal 

1/2 c. each of lard and: igiten 

LS, fiour 

1 tsp. soda 
Use extra flour, enough to roll. Cut with 
small cutter. Vanilla may be used. Mix sugar 
and lard, then eggs, flour and oatmeal. Sift 
soda in with flour. 

FILLING 

lc. white sugar 

1/2 c. dates, chopped fine 

lc. water 
Boil until like paste. 

Mollie Hillmann 


(90) purTERSCOTCH COOKIES 


1c. brown sugar 

1/2 ce butter 

L egg beaten 

1 tsp. salt 

1 tsp. venilla 

1 tsp. baking powder 
i/2 Ge nuts 

1 3/4 ce flour 


Cream butter end suger Add egg. Stir in other ine 
gredients with nuts crushed very fines Shape into 
roll, wrap in WAaxpaDer e Place in refrigerator 
overnight. Slice thin and beke in moderate ovens 
360°, until delicately browned. 


+ 


re Caroline HoeLler 
: 


OATIBAL COOKIES 
Pyrite, shortening 
1/2 Ge white suger 
41/2 ce HO oats 
Ske 
tspe soda 


1 
1 
BS 
1 co. walnuts or cocoanut 
1 1/2 co. flour 

1/2 tsps salt 

1 tspe baking powder 

gift flour, salt, and baking powder. Add egg and 
Sugar e-. Roll in small ball and press with. wet 
forke Bake 12 to 15 minutes in 350° overtie 


— Allie Uuller- 


RR ee ENERO es Am 


SNOWBALLS (91) 


7/8 Ge flour 

1/2 ce butter 

3 Tbsp. sugar 

1/4 tsp. salt 

1 Ge, nuts 

1 tsp. vanilla 

powdered sugar 
Cream butter ahd sugar. Add vanille and nuts. 
Roll into small balls (size of walnut). Bake 15 
min, at 350°, Allow to cool 3 minutes; roll in 
powGered sugar. Allow to get cold == then roll 
again in powdered sugar. These melt in your 
mouthe 

Elsie Simon 


G. sugar 
Ce flour 
sp. baking powder 
ce dates 
© « nuts 
tsp. vanilla 


PH et pe pet gg 


Beat eggs, add sugar. Add flour sifted with bake 
ing powder. Add dates and nuts, Spread thinly 
in greased and lined pans end bake in 375° oven 
for 15 or 20 minutes, When done, ent into bars 
and roll in powdered sugar while still warm. 


Norma King 


ANISH COOKIES 


Add ingredients in order givens 
4 eges = beat light 586 minutes 

Ce powdered sugar 
21/4 co. flour 
& crops anise oil 
nies by Beaspoon ful on ungreased baking sheet. 
Ak € i toh i] 

ke 850° until light brown, Roth Sohmate 


(92) RICH CHOCOLATE BROWNIES 


nm eae ane ra A A CLE EEO 


1 ce all-purpose flour, sifted 

1/2 tsp. baking powder 

3/4 tsp. salt 

eses 

Ce sumar 

/3 ce Wesson Oil 
squares ufsweetened chocolate, melted 
and cooled 
tsp. vanilla 

fe: ce. coarsely chopped nuts 


DODO 1A 


bt eS 


Sift together flour, baking powder, salt. Beat eggs 
wells edd sugar gradually. Mix in Wesson Oil, 
chocolate, vanilla. Add flour all at oncee Mi 
well. Stir in nuts. Turn batter into 7xll inch pan 
greased with Wesson Oil. Bake at 3509 about 20 
minutes. Cool for 5 minutes, cut into squorese 
Makes 16820 delicious brownies. 


Lucille Staton 
CHINESE SES ANE -COOKIES | 


4 co. flour 

1 ce shortening 
1 1/4 ¢ sugar 

° Css 


1/2 tsp. baking powder 


Mix and knead the above thoroughly. Take small 

pieces of the dough, about the size of an almonde 

Roll into smooth round balls, then in sesame seods, 

until the balls are covered. Bake on cookie sheet, 

1 inch apart, in moderate oven, until golden brown. 
Mrse F. Kohlmoos 


TWICE BAKE DUTCH COOKIES (93) 


oo 
eee 


a 
ww tt 
/4 o, melted butter 


in 
lc. brown sugar 
2 eggs 
1 oe cocoanut 
1 ¢. chopped wainuts 
2 Tb sp. flour 

L/2 tsp. baking powder 

Mix and spread on mixture I. Bake until this leaves 
the sides of pane then mix: 


Lc. powdered sugar 

1 Tbsp. melted butter 

juice of 1 lemon 
Spread on like frosting while cookies are still 
hote Cut into squares. 


Mrs. &, Kohimoos 


(94) sour orman SUGAR COOKIES 


loc. Spry 

& Ce sugar 

Add 1c. sovr cream 
S eggs beaten well 
tsp.e vanilla 

tsp. baking powder 
tsp. soda 
tsp. salt 
Ge Plour 


H> Hi Do no og 


Pat out on floured board with hand. Cut out and 
bake at 400° ontiy brown. 
Jean Johnson 


Ge ground bread erumbs 
Ce sugar 

nuts 

egses 

tsp. vanilla 


bY OD pet pa 
° 
@ 


Mix in order given and drop by teaspoon on cookie 
sheet, 
Gertrude Schaufel 


1/3 oc. butter 

oC marslinallows 

1 tsp. vanilla 

Ll box of Rice Krispies 

Nuts, cocoanut ox cherries may be added, 


Melt butter and ma 
boiler. When 
Place in buttered 
COOL. 


llows in top of double 
d Rice Krissies and nuts. 


enc cut in squares when 


Opal Kistner 


MARGUERITE: (95) 


lc. sugar and 
& c. water 


Boil until it spins a thread, but do not stir 
while boiling. Remove from heat, add 6 marshmal- 

3 lows, beating steadily until dissolved. Pour this 
syrup gradually over the lightly beaten whites of 
2 eggs. Then add - 


2 Tosp. each shredded raisins, almonds 
and cocoanut. 
Flavor with 2 tsp. vanilla 


Spread on salted wafers and brown delicately in 
slow oven. These are delicious for afternoon tea, 


Urs. H. Kohlmoos 
TNEAPPIE RAISIN COOKIES 


c. shortening 
c, brown sugar 


- crushed pineapple, well drained 
. raisins 
1 tsp. baking powder 
l tsp. soda 
3 tsp. séelt 


DO DIRT RE BY lle 
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Cream shortening and sugar together until light 
and fluffy. Add vanilla, beaten egg, pineapple 
and raisins. Add flour, baking powder, and soda, 
Bake in moderate oven. (Drop by teaspoonful on 
greased baking sheet). 

Dorothy Sylwester 


(96 )syeqrED WALNUTS 


+ co, sugar 
Ce strained honey 
Ce water 


Vike ES 


Boil together until a medium hard ball forms in cold 
water, Add immediately 1 tsps vanilla and nut meats 
then turn over and over with spoon until the coating 
seems white and creamy. Turn out on a flat pan to 
cool, After cool, break aparte 


Florence Ide 


TURKISH DELIGHT 


2 Ce granulated sugar 
1 Ce cream 

1 ce. brown sugar 
Pinch salt 

Nuts or coconut 


Melt 1 ce granulated sugar over slow fire. Add 
cream slowlye bring to boiling. Add remaining 
sugar, brown sugar, and salt. Boil and stir until 
4t forms a soft ball in cold water. Hemove from 
fire; stir until thick. Add nuts$ pour into but= 
tered dish. Cut into squarese 


Ruth Davis 


UNCOOKED CHOCOLATE FUDGE (97) 


3 eggs 
1 lb. confectioners sugar 
1 lb. sweet chocolate 

1 Tpsp. melted butter 


Beat eggs. Add sugar and beat again. Add melted 
chocolate and butter,- Mix well. Pour into butter- 
,ed dish. When firm, cut’ into squares. 


Ruth Davis 


“BLACK WALNUT TAFFY 


3 ¢. white sugar 

3c. Karo 

lc. thin cream 

Small piece paraffin size of marble 
1/4 lb. butter 

lec. black walnuts 


Boil together sugar, Karo, and paraffin, and cream. 
Boil until a drop in a cup of cold water will click 
against side of cup. Before removing from the fire 
add butter and nuts. Pour into buttered tins and 
pull as soon as it is cool enough to handle, 


3 


Dorothy Sylwester 


- (98 pean FUDGE 


2 cups sugar 
1 cup milk 

1 Tbspe cocoa 
1 tspe salt 


Place over fire and stir with wooden spoon until 
dissoived. Boil slowly without stirring until forms 
soft ball in cold water. Take from fire, set in 
cold water until mixture is cool enough to touche 
Beat until creamy, 3 or minutes. Add 1c. nuts, 
and ne tspe Vanilla. 


Marie Stelter 


DIVINITY CANDY 


3 Ce sugar 
2/3 ce Karo 
1/3 ce water 
3 egg whites 


Boil together sugar, Karo and water. Stir until 
sugar is dissolved. Let boil until it forms a soft 
ball in cold water. Pour 1/3 on well beaten egg 

‘ whites, beating all of the time. Boil the rest 
until it forms a hard ball in cold water, Pour 
over mixture beating constantly. Add 1c. nuts and 
and 2 tspe vanilla. 


Marie Stelter 


BREAD AND RUTTER PICKLES (79) 


12 medium cucumbers 
6 medium onions 

Ce. sugar 

c, vinegar 

Ce water 

tsp. salt 

tsp. celery secd 
tsp. mustard seed 
tsp. tumeric 

tsp. cassia buds 


RH eH Et 


Slice cucumbers and onions, Let stand ir. med- 
ium salt brine over night. Drain. Make 2 syrup 
of sugar, vinegar, water, seasoning and spices. 
Boil 5 min. Add pickles and poil 5 min. longer. 
Put in jars and seal. 

Dorothy Sylwester 


CHILT SAUCE 


1 gal.(or 6-1/4 lbs.) ripe tomatoes 
{Peel and core before measuring) 

2/3 c. chopped white onions 

1-1/2 c. white sugar 

1 tsp. nutmeg 

3/4, tsp. tabasco sauce 


g.*#Pa GUEFY Ponder 


5 tsp. salt 

2 tsp. ginger 

1 tsp. cinnamon 
1 tsp. mustard 


Put tomatoes and onions thru food chopper. Add 
all other ingredients and boil 2 hrs. or until 
thick, stirring frequently. Pour into sterilized 
jars and seal. 1/2 tsp. red pepper may be used 
instead of the tabasco sauce. 


Dorethy Sylwester 


(100)presERVES 


Take 1 large field, 1/2 doz. children, 2 or 3 
small dogs, a pinch of brook, and some pebbles. 
Mix the children and the dogs well and put them 
in the field, stirring constantly. Pour the 
brook over the pebbles, sprinkle the field with 
flowers, spread over all a deep blue sky and bake 
in the hot sun. When brown, remove and set to 
cool in a bath-tub: 


HOW TO COOK A HUSBAND 

A good many husbsads are entirely spoiled by mis= 
management in cooking, and so are not tender and 
good. Some women keep them constantly in hot water; 
others freeze them; others put them in a stew; oth- 
ers roast them, and others keep them constantly in 
@ pickle. It cannot be supposed that any husband 
will be good and tender managed in this way, but 
they are really delicious when properly treated. 
Be sure and select him for yourself, as tastes dif~ 
fer. Do not go to the market for him, as those 
brought to the door are always best. See thrt the 
linen in which he igs wrapped is white and nicoly 
mended with the required number of strings and bute 
tons. Do not ksep him in the kettle by force, as 
he will stay there himself if proper care is taken. 
If he should svlutter or fizz, do not be anxious; 
some husbands do this. Add © little suger in the 
form of what confectioners call "kisses", But no 
vinegar or pepper on any account. ‘A little snice 
will improve, but it must be used with judgment. 
Do not try him with anything sharp to see if he is 
becoming tender, Stir him gently the while lest he 
stay too long in the kettle eng become flat and 
tasteless. If thus treated, you will find him very 
digestible, agresing nicely with you, and he will 
keep as long as you want. 


a 
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PEACH MARMALADE : (101) 


2 oranges 
1 lemon 
Grind the peeling and cook them separated until 
they begin to get tender in very little water. 
Then add this to the thinly sliced lemen and oranges. 
Mix together with: 
1 #2 can pineapple 
3 qts. chopped peaches 
Then take 10 c. sugar to every 12 c. of fruit and 


cook about 35 min. 
Linda McClary 


PRUNE CONSERVE 


5 lbs. prunes 

4, oranges, rind of 1 orange 

1 lemon, cut into about 6 pieces 
1 lb. raisins 

1 lb. walnuts 

Not quite 3 lbs. sugar 


Add lemon when it starts to thicken. Add nuts when. 


almost finished. 
Mollie Hillmann 


PEACH CONSERVE 
1/2 doz. peaches 
1/2 dez. oranges 


Equal amount of sugar 


Cook until thick. ae 
Mollie Hillmann 


(102) 
SWEET PICKLES 


Fill a 5 gal. keg to 3 in. from top with cu- 
cumbers. 

Cover with brine of 2 lbs. salt, 2-3/4 gal. 
water. Let stand 1 week or 10 days. 

Rinse pickles in cold water and put back in 
keg. Cover with 2-1/2 gal. vinegar and 3/h oz. 
of alum. Let stand 10 days in sour vinegar. 

Remove the vinegar and rinse pickles. Stick 
each pickle (in the center) once or twice with an 
ordinary fork. All parts must be cold before 
they are poured.on pickles. 

Put cucumbers back in keg and cover with sweet 
vinegar - made with: 1-1/2 gal. vinegar, 15 lbs. 
sugar, 4 Tbsp. mixed spices. : 

Mix and bring tc boiling point, then cool. 

Add: 1 oz. soda, 3 oz. warm water to the vine- 
gar and spices. Pour over the pickles and in a 
few days they are ready for usc.” | 

An earthen jar may be used. sat 4 
‘Mollie -Hillmann 


PEPPERS 


1 bushel peppers 

1 pt. salad oil 

1 gt. vinegar 

ip Ce SELOR 

2 Tbsp. salt 

1-1/2 qt. water 

1 small clove garlic (raw)-in each jar 


Take seeds out of peppers and simmer peppers 
slowly in mixture till tender, -but not soft. 
Seal hot. 8 

Linda McClary 


(103) 
PICKLED WATERMELON RIND 


2 lbs. watermelon ring 
1 pt. vinegar 

1 lemon, sliced thin 

1 tsp. cloves 

2 Ibs. (4 c,) sugar 

1 pt. water 

1 Tbsp. cinnanon 

1 tsp. allspice 


Soak watermelon rind Overnight in salt water 
(cut the green rind and the rad meat from the 
white, and soak in solution of 1/4 c. sait to 
1 qt. water). Drain off brine, cook in clear 
water until tender. Make a hot pickling sol- 
ution with the othar ingredients, fdd drained 
rind, boil rapidly until clear. For best re- 
sults, tie the spices in a bag before adding 
to the pickling salution, Seal at once in 
hot sterilized jars. 

Mary L. Mullendore 


